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Tomato Pulp Cans 





Every canner of Tomatoes and Catsup 
Manufacturer is interested in proper 
shipping packages for Pulp. Barrels 
are expensive and unsanitary. . Many 
large users of Pulp have adopted our 
Five Gallon Square Gan with Sanitary Enamel. 
This can is made with either solder 
top or screw top, cased or plain, and 
is perfectly sanitary. 

Samples and prices on application. 


American Can Company 


New York Baltimore Chicago 
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SECRETARY-J. L. FLANNERY, JR., CHICAGO, ILL. 











W. H. NICHOLLS é CO. 


Canned Goods 
Brokers 


33-35 River St. CHICAGO 











J. K. ARMSBY CO. 
Wholesale 
Brokerage and Commission 
a Pacific Coast 
Goek Products 
Les Angeles 42 River St., CHICAGO 


EDWARD P. SILLS 
Packers’ Agent and Broker in 
@anned Goods... 


42 RIVER ST., CHICAGO 


Correspondence Solicited. 
Liberal Advances on Consignments. 








EMERSON @ HALL 


ee CANNED GOODS 


“eros DRIED FRUITS 


CANNERS ano PACKERS AGENTS 
CORRESPONDENCE SOLICITED 


Personally Cover all Jobbers in Nebraska and Minnesota. 








SAM BAER & CO. 


Brokerage and Commission 

















Manafactarers’ Agents and Brokers in 


Ganned Goods and Gans 


BALTIMORE. MD. 





DALLAS MERCANTILE CO. 
BROKERS AND MANUFACTURERS AGENTS 
OFFICES 
Dallas Mercantile Co., Dallas, Texas. 
Inter-State Brokerage Co., Ok! City, O. T. 
Inter-State Brokerage Co., So. McAlester, I. T. 
We travel men. DALLAS, TEX. 








WM. M. McKOWN 


Canned Goods 
‘and DRIED FRUITS 


| ee 





T. J. OOBYRNE & CO. 
Brokerage Commission 























LOUIS M. PARK COMPANY 
Established 1896 


Canned Goods 
ine Brokers 


Note.—We cover all jobbing points 
these cities. No betier equipped phy 


in the west. 


OFFICES 
Minneapolis 





WILLIAM DUGDALE 


CANNED GOODS COMMISSION 
AND CANNERS’ SUPPLIES 
301 Majestic Building 


INDIANAPOLIS, IND, 





GETTYS & GILBERT, 
BPDKERS AND 
COMMISSION MERCHANTS 


CANNED Goops, Driep Fruits, 
SALMON, CALIFORNIA PRODUCTS 


806 Spruce St., ST. LOUIS, MO. 





Canned Goods and Dried Fruits Canned Goods and Dried Fratts 
ea Wane ave. | Smenae | 42 RIVER ST., CHICAGO 
E. C. SHRINER @ CO. G. M. AHRONS CO., LTD. 


NEW ORLEANS 
CANNED GOODS BROKERS 


Selling Agents Southern Packers 
SHRIMP AND OYSTERS 


Correspondence Solicited. 


J. L. FLANNERY, JR. 


BROKER. 
42 River st. - CHICAGO 








WALTER A. FROST & CO. 


Brokerage and Commission 
Canned Goods and Dried Fruits 


Correspondence Solicited 





LOUISVILLE, KY. 





5 WABASHAVE. #4 CE!}AGO 


PINK SALMON 


The Best Quality and Most Popular 
Brands 


GRIFFITH-DURNEY C0. 


LEADING SALMON HANDLERS 
SAN FRANCISCO, CAL, 








Vandever & Schroeder 


ST. PAUL, MINN, 


C. A, Vandever 


» MINNEAPOLIS, MINN. 
ESTABLISHED 1898 


Canned Goods «4 Cans 


BROKERS 








SEAVEY & FLARSHEIM 


MERCHANDISE BROKERS 


CANNED GOODS 


ST. JOSEPH, MO. 
WICHITA, KANS. 













Cever All Jobbing Centers Adjacent te Abeve 
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Canned Goods Brokers and Commission Houses 
THE J. M. PAVER COMPANY 


EXCLUSIVE CANNED GOODS BROKERS 
INDIANAPOLIS, IND., Majestic Bldg. CHICAGO, ILL... 53 River St. ST. LOUIS, MO., 605 Granite Bldg. 























z BAKER é MORGAN J I M ARTIN g C0 L. J. NELSON H. F. earn 
$ 
CANNED 600DS ‘ 
; Merchandise NELSON & DONLEY 
: ss anes Brokers Merchandise Brokers 
ABERDEEN, - MARYLAND Canned Goods 
> an Canned Goods Dried Fruits 
Our Specialties 83 South Front St. OMAHA 
CORN & TO MATO ES | MEMP HIS, TENN. Cover Jobbing Points: Nebraska, Western lowa 
“Slaysman”’ Double Seaming Machine ‘‘Slaysman”’ inetigianee Power Press 





Cee : 
Thig machine may also be made 






with counter shaft with cone pulley, #0 The above illustration represents i.u« general style and eppearanes 


of 
a8 to permit of adapting ti peed d the No. 5 Power Press. It can be u in an inclined position if desir- 
vee © 2 Set Camas, able. It is well made, as all Bearings are reamed and scraped. 


Write for Prices and Discounts 


SLAYSMAN 6& CO,, ontii%scrat! fo''ras'se Baltimore. Md, 
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COTTINGHAM 


- SELLS :— 





CANNING MACHINERY OF ALL KINDS 


INCLUDING THE CELEBP -TED 


Queen Anne Cooker 





SIMPLE — Light Running —Easy to Clean — None Better 
SEND FOR DESCRIPTION, TERMS, ETC 


ADDRESS 


H. COTTINGHAM, 
| BALTIMORE, MD. 











—, 





THE IMPROVED 


M. and -  Tomate Piller 


For 2 Ib., 3 Ib, 
and 10 Ib. work 


Price, 








We marvufecture a iull line of Tometo Canning 
Machinery. Send for Particulars. 


Sprague Canning Machinery Co, 


DANIEL G. TRENCH & Co. 
5 WABASH AVE., CHICAGO 


WE BUY TIN ¢ 
SCRAP: 


THE VULCAN DETINNING CO. 


157 Cedar St., NEW YORK, ann STREATOR. ILL. | 





























oommeetiel 


LAST WASTE 
ANY SIZE 08 
SHAPE 4 4 


WRITE TOUS 

















Charles S. Trench & Co. 


BROKERS IN 


PIG TIN anp 
TIN PLATE 


NEW YORK 








81 FULTON STREET :: 























—— 
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Guaranteed 


“ Will take care You can’t af- 
R of any num- ford to run 
4 ber of Kettles. without it. 
$ 

, NEVER FAILS! ALWAYS RELIABLE! 

. 

: 


The Empire Clock 


Automatic Process Alarm 
ee eed 


Place a plug (same number on it as on 
kettle to be timed) opposite the number 
of minutes process is to continue, 
and when time is up alarm rings. 


Sprague Canning Machinery Co. 
Daniel G. Trench & Co., Gen’l Agents, Chicago, Ills. 


























a 









RAYMOND LEAD COMPANY 


LAKE AND CLINTON STREETS 


CHICAGO 





MANUFACTURERS OF 


SOLDERS 


OF ALL KINDS FOR 
Canners’ Use 





Pig and Bar Lead and Tin 


Unequaled Facilities for Manufacturing 
a Uniformly Superior Quality of Goods 


Write for Prices, Stating Composition and Quantity Wanted 


aan - 

















Tomato Canning Machinery 











THE UUX SCALDER 


WE MANUFACTURE A FULL LINE 
OF TOMATO CANNING MACHINERY 


Scalders, Peeling Systems, 
Fillers, Exhausters, Etc. 
Send for Circulars. 


SPRAGUE CANNING MACHINERY CO. 
DANIEL G. & CO., General Agents, 
CHICAGO 3 % 3 3 ILLINOIS 
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"BLISS” 
CAN MAKING _MACHINERY i 


SANITARY CANS AND PACKERS’ CANS 


WE FURNISH COMPLETE EQUIPMENTS 
LARGE OR SMALL 





The machine illustrated is used for testing fruit and vegetable 
cans for leaks, and is constructed to receive cans from an in- 
clined chute extending from the end soldering machine. This 
machine dispenses entirely with the handling of cans in testing 
and drying, and has a capacity of 50,000 to 60,000 cans in 10 
hours. Retests of all the cans passed through the machine in a 
day have repeatedly shown mot a single leak among the 
cans passing out through the perfect can chute in the entire 
day’s run. 





) Correspondence Solicited. Estimates Furnished. 


E. W. BLISS CO. 


: PATENTED AUTOMATIC CAN TESTER dd ADAMS ST., BROOKLYN, N.Y. 


























CAN EARING MACHINERY Presses. Dies 


= DOUBLE SEAMED EARS AND SOLDERED EARS AUTOMATICALLY ATTACHED :: 











Prices and 
further in- 
formation 
about this 
or other 
Can 
Making 
Machinery 
will be 
furnished 
on 
request. 


CHARLES STECHER COMPANY (Not Inc.) 


aoe and Manufacturers of Special Automatic 
:: Machinery and Machine Tools : 


19 - 21 SOUTH JEFFERSON STREET, CHICAGO, ILLINOIS 

























































Bucklin’s CYCLONE Pulp Machine 


MANUFACTURED BY 


The Sinclair-Scott Company, Baltimore, Md, 


UNDER THE BUCKLIN PATENTS 





This is the Best Machine ‘n use'for making Jomato Pulp for Ketchup and for 
Preparing Pumpkin for Canning. 


It is rapid, continuous in action, and self-cleaning. 


CAPACITY—75 tons Tomatoes per day; 50 to 60 tons Pumpkins per 
day. FLOOR SPACE- 4x6 feet. WEIGHT—700 Ibs. 


Sprague Canning Machinery Company, 


~CHICAG O 
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Chisholm-Scott Company 
Pea Hulling Machinery 


MAIN OFFICE, 


CADIZ, OHIO. 
THOS. A. SCOTT, GENERAL MANAGER 


FACTORY: SUSPENSION BRIDGE, NEW YORK 
Branch Office 
with Sinciair-Scc tt Company 
Baltimore, Md. 


Operating Patents of 
Cc. P. and J. A. Chisholm 
R. P. Scott 
J. A. Chisholm and R. P. Scott 


Cadiz, Ohio, Sept. 27, ’07. 
Some recent offering in the trade induces us to re- 
mind any prospective user of Viners infringing our 
patents, which cover all known means of vining green 
peas, that any bond offered should be perpetual and 
good for at least three times all possible royalty. It is 
not generally understood that the person using an in- 
fringing machine is liable to three times the regular 
royalty charged by the users of a patented article. The 
expiration of our patents in future, will not relieve you 
from liability while the patents are in force. None of 
the bonds we have ever seen entirely protect the cus 
tomer. Have your bonds inspected by a competert 
attorney. 
Yours respectfully, 


CHISHOLM-SCOTT CO. 














Pully Guaranteed. 





The Auto me 
Lipper 


{ Attaches to the Chicago & Hawkias 
Cappers. Hundreds ia successful opera- 
tion on all classes of goods. Perfectly 
automatic and reliable. Same -capacity 
as capper. Easily adjusted in every re- 
spect. Less solder, less leaks, Adapted 
for 2, 2}¢ and 3 Ib. cans. | ; 




















THE UNIVERSAL TIPPER 


TAKES ANY SIZE CAN UP TO 3 LBS. 











Chicago Solder Co. 


| 44-56 N. Union St., CHICAGO, ILL.” 
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ELEVATING, CONVEYING AND POWER TRANSMIS. 
SION MACHINERY FOR CANNING PLANTS 


| _Caldwell’s Helicoid 

Conveyor, a_ perfect 
spiral with continu wus 
flight, no laps or rivets. 





Link Belt Conveyors 


CONVEYORS | fraser” Furnished black steel 


mveyors 
Cable Conveyors 


or galvanized. 





Belt and Bucket 1a, with either link belt- 


ing or flat belt 
ELEVATORS 1 Package Elevators 


Elevator Buckets of all kinds 





POWER Shafting, Pulleys and Bearings. 
TRANS- | Machine Moulded Gears—largest list of patterns 


MISSION in existence. 
MACHINERY Seneeenery See Rope Drive using wire or 
Manilla rope. 


Our equipment for supplying machinery in our line comprises 
the most extensive pattern list and the widest range of manufac- 
turing facilities of any concern in the line. 





Catalog No. 28 will be sent, 
express charges prepaid, to 
anyone interested in our line 
of machinery. 


Standard Liak-Belt Conveyor. 


H. W. CALDWELL &» SON CO., Western Ave., 17th-18th Sts., Chicas 


Eastern Sales and Enginecriag Office—Fulton Building, 50 Church Street, New York 


New England Sales Office—Oliver Building, 141 Milk Street, Boston, Mass. 




































































Special Eastern Agent for 
The “Sprague” 
Line of Canning Machinery 
‘‘Hawkins’’ Continuous 
Capper, ‘Jersey Queen” 
ak Filler, Model ‘‘M’’ Corn 
ssaltine Cutter, Corn Cookers, 
Being able to secure exactly the correct Canning Silkers and all | 
speed ie A — “ a cappers, fillers, Factory, Machines for | 
everything in the production of the best I sell it. Canning Purposes | 
quality of goods and the greatest quan- 608 Page Catalogue 
tity. c Sheok for the Asking 
“THE REEVES” ee rt Worry, 
VARIABLE SPEED TRANSMISSION | | Solder. Crates, <<: 
gives you any speed at any time. By Climax Flux, 
simply turning a hand crank you ‘‘speed “ ” 
up’’ or ‘‘slow down’’ as may be desired. Lockwood 
No shifting of belts nor stopping the ma- Gas Machines, 
Hundreds of them are in use in the larg- Tools, Etc., Etc. 
est canning factories of the country. 
Write for'catalog and prices. Correspondence Solicited 


REEVES PULLEY CO., COLUMBUS, IND. My Motto: The Buyer Must be Satisfied. 


Sa 
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Power Transmitting 


Elevating ... Conveying 
MACHINERY 


USE IN CANNING FACTORIES 
ROPE TRANS MISSION—SHAFTING 
CHAIN BBLTING—PULLEYS 


FRICTION CLUTOHES-— GEARING 
BELT AND SPIRAL CONVEYORS 


WEBSTER‘M’F’G CO. 
1075-1111 West 15th St., CHICAGO 


EASTERN BRANCHES: 
98-00 Reade Street, New York. Pennsylvania Bidg., Philadelphia 


FOR 



































Built by 


The Sinclair-Scott Co. 
Baltimore, Md. 








| 














THE PLUMMER PEA. FILLER | 


Fills ALL grades equally well—works without 
plunger, stirrer or other forcible means for pre- 
venting clogging. Never damages even the 
most tender Peas. Large capacity yet slow in 
motion — Simple, Sanitary, Durable. | 
Guaranteed superior to all other machines used 
for same purpose. 








THE PLUMMER PEA BLANCHER 


is the only tripie bath Biancher and er bodies the 
ONLY SCIENTIFICALLY CORRECT METHOD 


THE PLUMMER BLANCHER IS A TRIPLE MACHINE 


It consists of three separate and distinct tenks and three 
separate and distinct conveyors—arran; tandem, with provision 
for transferring the peas from one tank to another and varus 
treatment of the peas in each tank—This is important—Read 
cription ~~ ont don’t let yourself be fooled into ol 
that be oy good can be accomplished by the use of a single 
bath—it carnot be ¢ done. 

If any ae packer is apparently satisfied with the results ac- 
complished by use of a single tank machine, the case is simply that 
he does not heow what can be accomp lished and what the 
will do. The users of the Plumm:2r Blancher will tell you the re- 
suits of their experience with the Triple Tank » 88 COm- 
pared with single bath treatment, 

Remember the blanching is the most important operation in the 
entire process of packing peas—It can’t be done any old way and 
get right results. 


SPRAGUE CANNING MACHINERY CO. 





~ DANIEL G. TRENCH @G CO., General Agento 


CHICAGO, ILL. 











. 
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Automatic Solder-Hemmed 
Cap Machine 


The illustration shows our Automatic Solder- 
Hemmed Cap Machine, with attachments to hem 
caps of all sizes, 

This machine is adjustable for all diameters 
from %” to 3”, and is capable of producing from 
2,500 to 3,500 hemmed caps per hour. These ma- 
chines are in successful operation in some of the 
largest can factories in this country. 

‘ Battimors, Mp., April 10, 1908. 
Torris Wold & Co., Chi 

Gentlemen: Replying your recent favor, it gives 
us much pleasure to say the Wold Solder-Hemmed Cap 
Machinery is giving us entire satisfaction and has 
done so-ever since its instalation. 

The Hemmers are steady, smooth, and constant in 
operation, and turn out first-class work. We have 
no difficulty or trouble in getting a daily output equal 
to the — Fs gpa 

The Ribbon ider outfit “fills the bill” equall 
well, so that we are able to produce a smooth 
remarkably uniform gauge ribbon, which is very 


pleasing and satisfactory. 
We are well gleaned, that we bought these ma- 


™ chines, and expect to install more of them another 
3 season. Yours very truly, 
Tus JouHn Bortwp Company, 
Charles J. Brooks, President. 
We manufacture’a full line of Automatic Can 
Making Machinery for all sizes and all descrip- 
tions of Cans, also Presses, Dies, etc. Everything 
for Can Makers. 


Manufactured and for sale by 
TORRIS WOLD & CO. 
58-70 North Jefferson Street CHICAGO 


Eastern and Southern Selli: ts, Hughes & Oo. 
4 Liberty Square, = nesoe - 


























Latchiord’s 
Corn Husker 


CONTINUOUS FEED 
LARGE CAPACITY 
SIMPLE, DURABLE 





THIS MACHINE IS BUILT RIGHT AND DOES THE WORK 


FOR FURTHER PARTICULARS, ADDRESS 


SPRAGUE CANNING MACHINERY COMPANY S'Wenest Avene, cntcaco 
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Sanitary Pea Conveyor 





We have designed what we consider a very excellent Sanitary Pea Conveyor, 
of which above illustration shows the main features: 

The Carrying Buckets (which are galvanized) ; 

The Driving Mechanism; 

Idlers (sprockets complete with shafts, boxes, etc.); 

Feeding Mechanism (which is so arranged that peas dropped into a chute 

or hopper are discharged into buckets as the latter pass below this feeding 

mechanism, without any dropping or waste.) 

The buckets are emptied by being tilted through contact of star projections 
on their end castings coming in contact with obstruction placed wherever desired. 

The Conveyor can be made to carry any distance in the factory between 
individual machines of a line. It will permit distribution in divided quantities in 
any manner desired. Its simple, durable.and sanitary features recommend it highly 
and will no doubt appeal to you. 

We beg that you will give more ‘than passing attention to the study of the 
features of this Conveyor, and communicate with us if you desire further infor- 
mation. 


Sprague Canning Machinery Company, 
DANIEL G. TRENCH & CO., Gener] Agents, 
5 Wabash Avenue, Chicago 
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American Solder 
Hemmed Caps 


° ae : * 


Were the first in the field. 
They have been imitated by 
others, but have never been 
equaled. The solder is al- 
ways there—in the right 
quantity and in the right 
place. Made for all open- 
ings. Order early so as 
to make sure of having 
them on hand when needed. 











American Can Company 


NEW YORK BALTIMORE CHICAGO SAN FRANCISCO 
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PUBLISHED EVERY THURSDAY BY 


CANNER PUBLISHING COMPANY, 
5 Wabash Avenue, CHICAGO 





THE 





_— 
E— 


JAMES J. MULLIGAN, EDITOR 








SUBSCRIPTION RATES 


United States and Canada, one year... . 
All Foreign, one year 

* Remittances nay be made by Post Office Order, Registered Letter 
Check, Draft, Express Money Order, or Order on the house in Chicago 
with which the subscriber is doing business. 





ADVERTISING 
Advertising rates made known on application. Copy for and changes 
in advertisements must be in this office on Monday preceding the date 
of issue. 





CORRESPONDENCE 
Correspondence upon all subjects of interest to the trade ia solicited 


In correspondence, writers will observe the following regulations; 
communications must always be accompanied with the writer’s name, 
as no attention is paid to anonymous letters. A designating mark will 
be used where publicitr is not desirable. We do not hold ourselves re 
sponsible for views of evrrespondents, but all interested are cordially 
invited to use our columns freely. 





ENTERED AS SECOND-CLASS MATTER. MARCH 21, 1895, AT THE POST OF 
FICE AT CHICAGO, ILLINOIS, UNDER ACT OF MARCH 3rd, 1879. 








A pretty big proportion of poor quality in a pack 
does the market no good. 
K 2K 2k 


What the canned goods market needs more than 
anything is larger demand. 
ok 2 ok 
Canned goods are about the only manufactured 
foods which are left by the producers to advertise 
themselves. 
x * 


A contributor to the “Canners’ Clearing House” 
last week asked these very interesting questions: 
Why should the canning business be so unprofita- 
ble? “Why should such low prices so often prevail ?” 
Is the method of offering and selling to blame, or 
what is it?” We would be glad to hear from packers 
as'to these matters, discussion of which should have 
a good effect. “Clover Farm’s” queries are the sub- 


ject of an interesting contribution to the “Clearing 
House” this week... We trust that packers who realize 
that the ordinafy margin of profit on tomatoes and 
corn is too small will favor us and their fellow can- 
ners with their views. 


*x* * * 


Rapidly increasing indications that the business con- 
ditions are fast returning to their normal state and 
that the railroads are experiencing a steady growth 
in their traffic are seen in the fortnightly report of 
car surpluses and shortages issued by the car efficiency 
committee of the American Railway Association. 
These reports are eagerly watched by railroad officials 
and shippers as one of the best possible indexes of 
the commercial situation. They have shown a steady 
decrease in the number of idle cars on the sidetracks 
of the railroads ever since last April, when the num- 
ber amounted to 413,605, and when it was estimated 
that the number of bad order cars would, if included, 
bring the tétal up to over 600,000: The bulletin of 
the committee for the two week period ended on Sep- 
tember 30, which was issued Friday, shows a further 
decrease since the last report of 39,795 in the number 
of surplus cars in the United States and Canada, 
bringing the total down to 133,792. Of this decrease 
16,075 are box cars and 17,096 coal and gondola cars. 


xk * * 


The tone of the reviews issued by Dun and Brad- 
street offer encouragement for those who hope for 
better demand for food products through increasing 
purchasing power of consumers. In Bradstreet’s re- 
port covering the last week we note, for instance, the 
statement that “there is less industrial idleness.” If 
the number of idle workers in the industries is de- 
creasing, must not there be a corresponding rate of 
increase in the general purchasing power? Dun’s re- 
port on trade throughout the country contains this 
statement: “Substantial progress toward industrial 
recovery was made during the last week, a large num- 
ber of wage earners resuming work in mills and fac- 
tories that had been wholly or partially idle for many 
months.” This is, indeed, gratifying news. The fol- 
lowing statement from Dun’s last weekly review of 
business in the Chicago district contains further com- 
ment on the awakening of industrial activity: “Manu- 
facturing indicates that machinery and labor have be- 
come more fully engaged.” What canned goods need 
more than anything else is larger demand, a freer and 
more rapid movement through distributive channels. 
The substantial additions being made to the earnings 
of industrial workers will help. 
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Continental Can Company 


DIRECTORS: Factories: 
T. G. CRANWELL, Pres’t. CHICAGO 
A. W. NORTON, Vice-Pres't. SYRACUSE 
F. P. ASSMANN, Sec’y & Treas. BALTIMORE 
J. C. TALIAFERRO. 
B. H. LARKIN. 


Cc. A. SUYDAM, Sales Agent 


TO THE CANNING TRADE: 








We want to thank you most heartily for the liberal 
patronage extended to us during the Canning Season 
of 1908. Our volume of business was much larger 
than ever before and this talKs pretty loud in praise 
of the CONTINENTAL CAN, when youconsider how 
short the crops have been all over the country. Not 
only did our sales increase but we produced the best 
Can ever turned out anywhere by anybody. This is 
a pretty strong statement, but if you used the CONTI- 
NENTAL CAN, you Know how true itis. If you did 
not use the CONTINENTAL CAN, just asK your 
neighbor who did. We will always maintain this stand- 
ard. Again thanKing you for your many favors, we 
are, with best wishes, 


Yours very truly, 
CONTINENTAL CAN COMPANY. 


THOS. G. CRANWELL, 
President. 
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The Whirligig of Time. 


by existing conditions in the canned goods 

trade. The custom of buying on contract 

isn’t likely to be discontinued. It is indis- 

favor now—but wait. The volume of advance busi- 

ness has been smailer this year than for some time 

st, but we expect that there'll come a time when 

retailer and wholesaler will again buy on the former 
liberal scale. : 

Experience teaches moderation, and lessons in con- 

servatism have been so well learned since November, 


N= evolution nor revolution is indicated 


1907, by all classes of commercial men that it is very 
improbable that future buying will be overdone soon. 

However, there are several well known strong rea- 
sons favoring the practice of future buying, aside 
from the temptation held out by the opportunity or 
chance to make a good round profit on an advance 
transaction, and these, sooner or later, can safely be 
counted on to outweigh the jobbers’ and retailers’ fad- 
ing recollection of the time when they were restrict- 
ing future purchases as a policy and entice them to 
place large orders ahead of the pack. 


Buying in Quantity. 


the opinion that “the best argument that can 

be used to materially increase the consump- 

tion of canned goods is to educate the grocer 

to sell canned goods to his customers by the case, 
dozen or half dozen, instead of by the single can.” 

This opinion is sound. Very many more families 

would buy canned goods by the dozen or case if re- 

tail grocers put forth the proper effort to induce pur- 

chases in quantity. The grocer, however, seems sat- 


| VERY well known Western packer expresses 


isfied to sell corn, tomatoes, péas, etc., by the single 
can, while if his customers called every day for suffi- 


cient sugar, flour, meal and other staples for one meal 
or one day only, he would protest vigorously. But 
in retailing canned goods he goes right along selling 
one to three cans of fruit or vegetables at a time, not- 
withstanding that canned goods probably represent 
close to 25 per cent of the total sales of the ordinary 
retailer. 

If the housewife bought canned goods by the dozen, 
or even the half dozen, she would use a’ materially 
larger quantity of them, simply for the reason that 
they would be on hand, within easy reach at meal 
time. 


Arbitration. 


in the arbitration question will lead to definite 
action. The revival originated in New York. 
Several of the largest buyers in that city have 
expressed themselves freely, deploring the intimations 
that canned goods are rejected on a declining market 
on account of a bad bargain having been made by the 
purchaser. One of the prominent buyers of New 
York City expressed himself as unwilling to believe 
that there are among the buyers artful dodgers who 
sidestep their obligations when it is to their financial 
interest to do so, by adopting the convenient rejection 
plan. 
However this may be, and regardless of the origin 
of the present proposition, or who may be connected 


| is the hope of packers that the revived interest 


with it, the proposal to appoint arbitration committees 
to settle rejection disputes is an excellent one, and 
one which we have no doubt will receive the hearty 
support of the packers. The declarations of those who 
have participated in the discussion have been com- 
mendable. Further discussion promises to result in 
action in the, near future which is likely to lead to 
the adoption of practical measures for eliminating 
such practices. The time may not be far distant when 
the irregular rejection evil will become a thing of the 
past, as all advocates of square dealing hope it will. 

It is gratifying even to know that a start at the 
work of curing the réjection evil has been made. The 
jobber prone to practice rejecting deserves to be well 
advertised. 


Unfair A dvantage. 


instances where buyers—who are the parties 

sought instead of the seekers—took unfair 

advantage of their position in dealing with 
canners. The first instance is that of a jobber who 
bought a small lot of canned goods from a New 
York State canner, cancelling the order after ship- 
ment, with the result that the goods went into costly 
storage in the jobber’s city, the seller losing freight 
both ways in event of failure to find a buyer and of 
reshipment to the factory. 

The contract was binding and the cancellation said 
to be unwarranted, but the canner, though thorough- 
ly realizing the injustice of the treatment at the hands 
of the jobber, accepted the situation because of his 
fear of losing a good customer. The same fear fre- 
quently causes canners to accept similar situations. 

In the second instance the packer refused to allow 
the buyer to impose upon him. The case was that of 
a canner who had sold goods to a jobber with a guar- 
antee against swells for six months. As we under- 
stand it, allowance was to be made only in case the 


a Grocery World, Philadelphia, relates two 


swells became swells in six months, a report on them 
made and the Swelled cans returned within the speci- 
fied period. 

During the eleventh month a report on swells, ac- 
companied by a demand for a credit of $9, was re- 
ceived by the packer, who refused to grant the credit 
on a report five months overdue. The result was an 
offended jobber, who declared he would buy no more 
goods from this particular packer. 

The packer in the case was possessed of enough 
courage to refuse positively to play the role of vic- 
tim. He lost a customer, of course, but had sufficient 
strength of mind not to care much, probably realizing 
that the country is full of buyers to whom he can sell 
his pack in future. 

The establishment of a Bureau of Information is 
proposed by the National Canners’ association, for the 
purpose of keping tab on jobbers who take unfair 
advantage of sellers and making it more difficult for 
them to impose on the packer. But for that matter 
there are many ways in which a strong, well sup- 
ported organization with shoulder-to-shoulder policies 
can benefit the canning industry. 
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Had Jack Frost but deferred his visit for a couple of 
weeks, Indiana would have had a fair sized pack of tomatoes, 
whereas reports received since the cessation of operations 
in the canneries indicate a production materially below nor- 
mal. The tomatoes were coming in quite freely in some por- 
tions of Indiana for the first time this season, when the kill- 
ing frost came, thus the pack was virtually ended. The runs 
made since that time have been too small to have any effect 
whatsoever upon the market. In many instances, as the re- 
sult of the early frost and shutting down of the canneries, 
the tomato patches are fairly well covered with ted, ripe to- 
matoes, rendered unfit for canning purposes. 

Maryland Tomato Shortage. 

Notwithstanding that the market has eased, it is a fact 
that the reports that continue to come in about the pack in 
the Tri-State territory are almost unanimous that the short- 
age is fully one-third of the pack of 1907. A few packers 
may have put up as many goods as last year, but their lo- 
ealities were either especially favored by weather conditions 
or they had out a larger acreage than last year. Such pack- 
ers, however, are exceptions. As far as Baltimore is con- 
cerned, THE CANNER learns through reliable sources that the 
total pack this season was fully 600,000 to 700,000 cases be- 
low that of 1907. 

We have received since the publication of estimates of the 
tomato pack of Maryland and surrounding states in our last 
issue, several additional estimates. L. Philip Skinner & Co., 
Cambridge, Md., say: ‘‘We estimate that the Maryland to- 
mato pack for 1908 ‘as compared with 1907 will be about 66.67 
per cent. Our conclusions are drawn from our knowledge of 
the industry in Dorchester and surrounding counties on the 
eastern shore of Maryland, and by reports from other sec- 
tions of the state. Quite a number of smaller packers will 
pack as many No. 3 tomatoes as they did in 1907, but the 
large houses will be short, and of course it takes a large num- 
ber of small concerns to make up the deficiency of the nor- 
mal output of the leaders. 

Wm. W. Finney, Bel Air, Md., writes as follows in regard 
to the extent of the season’s tomato pack in that section of 
the country: ‘‘The pack is short, the bulk of it having been 
tinned in the last three weeks. The early part of the season 
was cold and unfavorable to the ripening of tomatoes, but 
the bright warm weather of the last three weeks enabled 
packers to do somewhat better than they had first anticipated. 
The good weather, however, could not overcome a short crop, 
although it prevented a very, very short crop, which all pack- 
ers were anticipating. I have heard of several estimates on 
the probable pack of tomatoes for 1908, 7,000,000 to 8,000,000 
eases. These are merely guesses, however, based on condi- 
tions in the territory surrounding this section.’’ 

Tomatoes—The jobbers have been striking it right lately 
and continue to limit their purchases of tomatoes to quanti- 
ties sufficient to satisfy current requirements. There are 
Western 3s offered at 82%4¢ and 85e per dozen f. 0. b. West- 
ern packing points. These are the figures generally asked 
by eanners in the West, many holding at the latter price. 
There was an offering this week, however, at 824%4c delivered 
Chieago, though state where packed was not named; but the 
jobbing trade apparently are not in.a buying mood, as little 





————_| 
or no business, so far as we learned, has been transacted jp 
the local market this week. The Eastern market, where the 
recently developed easiness originated, has strengthened, go. 
cording to reports received here. Maryland 3s are quoted in 
latest advices at 75¢c per dozen f. o. b., whereas 35 of stand- 
ard quality were obtainable a few days ago at 72\%¢ from 
Maryland ecanners. Any betterment East would stiffen the 
feeling in the West, where tomato packers strongly belieye 
that prices, under existing conditions, should be higher, giy. 
ing them something like a profit on their goods. ‘ 


The tomato situation was discussed by some twenty-odd 
Indiana packers who met in Indianapolis last Thursday. The 
meeting, which was presided over by C. W. McReynolds, of 
the Kokomo Canning Company, decided to hold tomatoes at 
85¢ f. o. b. factory. From the statements of packers present 
there is a very considerable shortage in Indiana’s pack this 
season, sufficient to promise a firmer market than that now 
prevailing. The sentiment was against the urging of sales at 
the present time. The meeting also discussed the advisability 
of organizing a new Indiana Canners’ association, and a com- 
mittee to draft a constitution and by-laws was appointed 
with instructions to report at a meeting to be held at Indian. 
apolis on the 12th of next month. 

It is of some interest_at this time to know that other 
parts of the country besides Indiana and the Tri-States haye 
a short pack of tomatoes. The count will show the California 
pack materially less than 1907. In addition to smaller opera- 
tions by some of the larger coast canners of tomatoes, a 
number of the packers of lesser importance have either not 
operatea at all, or else on a reduced scale. 


Corn—Packers of corn thoroughly understand the strength 
of the situation on that article and that what the market 
needs most in order to make the price improve is’ more de- 
mand. The statistical position of corn is so unusual, so much 
stronger than it has been in years, with a supply far short of 
the quantity required to meet the country’s wants for the en- 
suing year, that the price would without doubt respond to an 
increased call for the goods. Western corn can be bought at 
65¢ per dozen, f. o. b. factory. This is the bottom quotation 
on standard grade, as all aren’t willing to sell at that figure. 


Our advices on the New York market note a very slow 
movement there also, but a firm feeling and continued indis- 
position on the part of packers to make price concessions. 
Reports from New York refer to light offerings of corn, ow- 
ing to packers having only a very small surplus. Maine 
packers have some surplus and this they quote at 85¢ to 90¢ 
per doz., f. o. b. The corn packers in New York state fell 
far short of their 1907 output and reports indicate that they 
have very little in the way of a surplus to offer. 

Peas—This item has been very quiet during the week re- 
viewed. While there continues some inquiry for cheap peas, 
goods under 70¢ have become rather scarce, and No. 1s and 
2s, Alaskas and sweets, are reported about cleaned up. 

Apples—Michigan spot No. 10 apples are $1.85 to $2 f. 0.b. 
The sale of a car of No. 10 standard apples, New Yorks, 1908 
winter fruit, was made to a local buyer a few days ago at 
$2.15, f. o. b. factory, less freight allowance. The seller now 
asks $2.25 f. o. b. factory for No. 10s. This packer sold a lot 
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KELLEY-CLARKE CO. 


SEATTLE, WASH. 


Canned Salmon 
and Fruit 


24 CANNERIES 





Eliminate Your Winter Worry 


And save your heating expense, labor @ 
high insurance by storing your goods in 


The Kepler Warehouse Co. 


Established 1876 
CHICAGO, ILLINOIS 


All Chicago jobbers call. Handy and quick 
for out-of-town shipments. Liberal loans. 
Labelling. No cartage or switching charges 
— consigned in our care. Drop us 
a line. 
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1907 ARMSBY COL 


"HERKIMER. 


: Musrisrore,Wis., sept. 22,1908. 


Sprague Canning Machinery Co., 
Chicago, Ill. 


Gentlemen: - 
We are herewith enclosing our check for $1500. 00 to 
pay for the three Latchford Corn Huskers purchased of you this 
season. 
While the machines are not entirely perfect as they were 
this season we believe that with the changes and additions 
you have proposed that it will be a perféct machine for next 
season's work. 
Congratulating you on your having gotten out a suc-= 
cessful. green Gorn husker, we are, 
: Yours truly, 





| Hustisfor@# Canpin MeL 


otgy Mo 
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of Baldwin apples to a shipper at $2.50 per barrel of three 
bushels. He estimates that the packing cost 50c, so he got 
6634¢ net cash for the fruit, or 30e per bushel more than he 
could have gotten out of the apples if they had been put in 
eans and sold on the basis of $2.25 f. o. b. Packers in the 
section of New York state where the canner above referred 
to operates feel that they will have to stop packing apples 
unless the hoped for improvement in the gallon market is 
realized pretty soon. On the basis of $2.25 per dozen they 
realize about 30c a bushel for their fruit, while they can sell 
the apples today in bulk at 45 to 50¢ a bushel, according to 
variety, and some are packing lightly on this account. 
Fruits—California fruits continue very quiet in the local 
market. The movement is about as in the previous week, 
being neither freer nor more contracted. No price changes 


The California Fruit Canners’ Association’s quotations on 
1908 pack are as follows: 








o. a Ho. 1 e e . 0. 
VARIETY. — f2,2%0.24 35,26 eee’ We 24 Wo.mi Me Hah 
$2.00 $1.85 $1.70 $1.40 $1.30 $1.20 $1.10 $1.10 
2.35 2.10 1.60 1.25 1.15 1.00 .90 ° 
250 2.00 1.65. .0.. secs cece 
2.50 2.00 1.65 .... ... 





2.15 1.75 1.50 1.30 
2.60 2.25 2.00 1.75 
cose coco 200 1.75 
2.25 2.00 1.90 1.75 
1.75 1.50 1.25 1.15 
2.20 1.70 1.45 1.30 


2.35 1.85 1.60 1.50 
2.35 1.85 1.50 
2.35, 1.85 1.50 
** (W.HLSled) 2.60 2.35 1.85 1.50 


Pears (Bartlett) 2.65 2.40 1.85 1.45 
Plums (G.Gage) 2.15 1.75 1.50 1.15 
Plums (Egg).. 2.15 1.75 1.50 1.15 
Plums (G.Drip) 2.15 1.75 1.50 1.15 
Plums (Damsn) 2.15 1.75 1.50 1.15 
2.15 


No. 8 No. 8 No. 8 No. 8 No. 8 
Extras Extras Extra Stnd. Water 
No.3 No. 2% Stnd 

Grade Grade 


elst stellt 
Bakke see 








$6.00 $5.00 $4.00 $3.50 $2.75 
7.00 6.00 5.00 .... .... 


4.00 3.60 
4.00 


6.00 
6.00 
4.50 
4.50 


| 6.50 4.50 3. 
.... 6.50 450 3.75 


No. 1 tall sliced 1. c. peaches, extras, $1.10; extra 
standards, $1.00. If shipped 6 cans to the case, gallons are to 
be red 10c per dozen higher than prices quoted. All No. 
3, . 2 and No. 2% cans, 2 dozen in a case; No. 1 cans, 4 
dozen in a case; gallon cans, 1 dozen in a case. Gallon pie 
solid pack, 25c pe dozen abeve regular gallon pie; bakers’ 
special kettle pack, 50c per dozen above regular gallon pie. 
ces are f. 0. b. factory, subject to change without notice; 
terms, cash, less 1% & cent; subject to terms and conditions 
ef Califernia Fruit nners’ Association’s regular sales contract. 
Minimum carioad weights subject to aane 
Eastern, Southeastern and Southwestern po 
basis rate, 40,000 Ibs.; all other points, 30,000 Ibs. 


on California canned fruits have oceurred during the week re- 
viewed. 

Tue CANNER learns of a sale of a small lot of No. 10 black- 
berries in water at $5.25 per doz. f. o. b. Eastern factory, less 
freight allowance. There has recently been quite an inquiry 
for black raspberries in water, enough to indicate that the 
market on these goods is well cleaned up. 


Pumpkin—No. 3 western pack pumpkin is offered at 55¢ ¢ 
o. b. factory, and an offering this week at 55c delivered (yj. 
cago was reported. Wisconsin and Illinois packers are quot- 
ing 60 to 62%e f.. 0. b. 

Sweet Potatoes—Standard No. 3 sweet potatoes, 1908 pack. 
ing, are offered generally by Eastern (Maryland) cannersg at 
80e to 82%e, f. o. b.; a price of 7744c f. o. b. Peninsula jg 
named. 

Miscellaneous—Spot Indiana kraut, No. 3 cans, is offered at 
60¢ f. 0. b. factory. We hear of Indiana hominy, 3s, quoteg 
at 50¢ per doz., f. o, b. factory for later delivery. We hear of 
Ohio No. 3 standard kraut, 1908 packing, offered at 70e, ang 
Wisconsin at 75¢, f. 0. b. An offering of stringless beans at 
75¢ per doz. f. o. b. Indiana factory is reported. 

Asparagus—Asparagus is held at unchanged prices, but 
sales are very light, so that quotations are little more than 
nominal. The situation remains substantially as previously 
reported. i 

Sardines—The pack of % mustard sardines is still light 
but there is a fair demand and prices are generally firm, In 
quarter oils there is a fairly liberal offering and quotations 
remain unchanged. Few buyers are taking hold as freely 
as might be expected, but there is some movement and trade 
as a whole is in a fair condition. 

Salmon—Rumors were heard of a movement on foot to ad- 
vance the price of cohoes from $1.00 to $1.05 f. o. b. coast, 
The pack of cohoes was short this year, and packers figure 
that they can get $1.05 about as easily as $1.00, the prevail- 
ing price. It is also reported that many packers will be able 
to deliver only about 60 per cent of medium red No. 1 talls, 
New pack chinook fish, also sockeyes, are now arriving in 
Chicago. In the meantime, there has been some buying be- 
tween jobbers on both these grades, where they were short. 
Coast advices indicate some unsettlement in the market on 
Alaska red. However, big packers are reported as practically 
sold out on the new pack, 








Pickles and Kraut, 














Pickles—The demand for finished stock increases as the 
season advances, due to jobbers deferring purchases. Stocks 
in jobbers’ hands are light, buyers preferring to purchase as 
their trade requires. There is no change in the market. Me- 
diums are seliing at $5.00 and smalls at $6.00 f. o. b. 

Kraut—The kraut cutting season is drawing to a close and 
shipping is brisk. Prices rule high. Packers are having diff- 
culty in filling their orders and there is an advancing mar- 
ket. $7.50 for 40s is the market here today. 1908 cutting is 
$1.00 less. Some imported kraut is being offered at $8.50 
seaboard. The demand for kraut has been very brisk during 
the past week. 





! a 


| Dried Fruit Market 

















Cured fruits are as quiet here at present as they have been 
at any time since the beginning of the present dull period. 
The week reviewed has been slow all along the line and mild 
weather has been, at least in some degree, responsible. The 
general feeling on dried fruits at present is one of easiness. 
Peaches are dull, prices, spot Chicago, being as follows: Ex- 
tra fancy grade, 9c to 9%e per lb.; fancy, 8¢ to 8%4c; extra 
choice, 64%4c to 6%c; choice, 6c to 6%4e. 

Raisins—There is an easy feeling on new goods, particu- 
larly seeded. F. 0. b. Chicago quotations, 2-crown, 514¢; 
fancy, 1-lb. seeded, 714¢; choice, 7c. 

Apples—This article is quoted here at 7e to 7%e per lb. for 
choice evaporated, 6%4¢ to 6%c¢ for prime, 8¢ to 8%e for 
fancy. Apple waste is quoted at 1%4c per Ib., chops at 1%e. 
The market this past week has continued very quiet. 








Armsby 1907 Cipher Code, now used exclusively by 
all leading handlers of Dried Fruits and Canned Goods. 
Price $5.00. The J. K. Armsby Co., San Francisco, 
Cal. 











‘ 








THE CANNER AND DRIED FRUIT PACKER 19 


VIRGINIA CAN COMPANY 


Buchanan, Virginia 























q@ The largest and most successful 
packers of the country have found 
the Standard Tin Cans and Solder 
Hemmed Caps the most satisfactory 
for packing all kinds of fruits and 
vegetables. 


@ Cans made by the Virginia Can 
Company are made of the best grade 
of Tin Plate, outside soldered, of 
course, are clean and bright, inside 
and out, and are fully guaranteed 
against leaks. Por the preservation 
of food no more satisfactory contain- 
ers can be used. 


q@ They do not cost as much as some 
other styles for which special claims 
are made, and at the same time, in 
connection with Solder-Hemmed 
Caps, are more economically packed 
and with less loss from leaks and 
imperfect capping. | 


@ We furnish with our cans Solder 
Hemmed Caps, or plain caps and all 
styles of solder. 














VIRGINIA.CAN COMPANY, Buchanan, Va. 
O. C. HUFFMAN, President 
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Santa Clara prunes 
are quoted on 314c basis; outside, 344¢ basis; premium of 44¢ 
per lb for 40s and le on 30s. 

Apricots—Quotations on apricots in the local market are 
unchanged, at standard, 74%4¢ to 744¢; choice grade, 7%¢ to 
8c; extra choice, 8%4c¢ to 8%. 


Prunes—This item is a little easier. 








Canners’ Supplies 











Business on No. 10 cans does not indicate a large pack of 
pumpkin and apples this fall. In fact, the business on this 
size package has been limited. Prices on packers’ cans of 
the different sizes are unchanged since last week, the leading 
manufacturers continuing to quote the figures that have been 
ruling throughout the year, and which are given again below: 

The American Can Company quotes for delivery as wanted 
by buyers during the season of 1908 the following prices, with 
usual differentials for special openings: 


No, 1s., 156 im. opeming ..........ceceeeeecececeeseee $10.20 
No. 2s, 1% in. opening .............. Cocececcsecccoce 14.00 
No, 24s, 21-16 in. opening ...........0-eeeeee ery 17,80 
No. 3s, 2 1-16 in. opening .......... 0 ce ccceeesocscoss 18.40 
No. 10s, 2% im. opeming .......ccccccesccccccccece -- 45.00 


The American Can Company quotes solder hemmed caps 
for delivery as wanted by buyers at the following prices: 
1 


DEE Hibidues6osese ceececornasase Gomes $ .75 per thousand 
PE Gb. cca veccsccceces cece cccecséncee 1.10 per thousand 
BYE Im. wcccccccccccccccccccccvcceccscece 1.25 per thousand 
STIG Ie. wc cccccccccccccccces seceeeeeeee 140 per thousand 


The Continental Can Company’s quotations on cans for 
season’s delivery are as follows: 


No. 1s, 1% in. opening ....... Sis date Ste bask Ghee ~ een $10.20 
No. 28, 1% in. opening ..... Kodbcboeecccssstooscvion 14.00 
No, 2s, 2 1-16 in. opening ..........--.eseeeecevecs . 17,80 
No. 8s, 2 1-16 in. opening ...........ccceeeseenees o++- 18.40 
No. 10s, 2% in. opening...... sheeted sp ad noe ha «++. 45.00 


The Continental Can Company’s quotations on solder 
hemmed caps are: 


Per M. 
 & Serer eT rn reo: yr 0008 275 
21-16 inch ....... 6bd. cep bon bdo deck edhe sdedeboeneeeret 1.10 
DED cnceceeeehed bdeeedesasdeatace odtebagiscece 1.40 


The Wheeling Can Company quotes for delivery as wanted 
by buyers during 1908 the following prices f.o.b. Wheel- 
ing, with the usual differenials for special openings: 


es Sy Ae BBs CRONIN on Sais 05s has dec eebacchdes 00% $10.20 
a PEON cu dvcp code qedtbscveserercecees 14.00 
No. 3368, 31-16 in. Gpeming 2... .ccicccscceddecceeccs 17.80 
SS 2D My ONE oo.cc cas coserecseiccccbeseses 18.40 
SS POOL eC ree 45.00 


The Sanitary Can Company quotes sanitary cans at the 
following prices for delivery during the:season of 1908: 


Per M. 
| he FE ee Fee eR ee ee $11.50 
NE Wi tate 9 talline pie 2 Fy py nga Dem ary 15.75 
Ms Sy MUN Ee 0'cg Had Tes s.dec sacnse Pro eTTee CT ea 21.00 
eB AT ak re ee eee ee ee 21.50 
ONS oo ecw rdinccae suadeuses 4s Caabevaneea 24.00 
DL Shr dhcGhn sO dad ekih> \cddddeadnne Peebat abakeeee 46.00 


Virginia Can Co.—The Virginia Can Co. quotes, f. o. b. 
Buchanan, Va., for delivery during season of 1908, as follows: 
Me. & & 1-16 Om, GGMIAE. 2. ce ccccccsccccccas oeeeee $14.40 
No. 3, 2 1-16 in. opening.............. Wade escacs --» 18.40 

Usual differences for other size openings. 


The Union Can Company’s quotations for deliveries at 
buyer’s convenience during the season of 1908 are: 


ER a Re - $14.00 
So, St, © 1-10 See cittckintaninices caasacencinn 18.40 Frematane, Cet. 
No. 10s, 21-16 in. opening ........ oss vbeveseeeseces 45.00 





The Union Can Company’s quotations on solder-hemmeg 
caps for the season of 1908 are: 


UYEAMEN 2. oc ecrcccsccccccgccensasecsecegecces $ .75 per 
DPe-IMCH 2... ees eececcccccccccccccesessevers 1.10 per x 
Sre-inch ..... secre eereeeeeees eee eee eeeenees 1.40 per M 


The Southern Can Company quotes f. 0. b. Baltimore pack. 
ers’ cans for delivery at buyer’s option during the season as 
follows: 


Se TRIER og vies G didie oats Had des Sider a gh cee CREE $10.20 
Gs MR etna co's 4 00 Seideic Ubgneslels antes v0 0 SAI 14.00 
i: NG Ta 6 oisia a 000k OU sche oon eesiewes oS eRE 17.80 
Bs ST ea oti hin oa bbs G0 A cla dia oddie' Siac < Cage 18.40 
BO AOS SS SPEER oc oes we ee cd 45.00 


The Southern Can Company also quotes its new ‘South. 
ern’’ inside coated cans at $2.50, $3.50 and $4.50 per thoy. 
sand additional for the 1s, 2s and 3s, respectively, and solder 
hemmed caps at prevailing quotations. 

Pig Tin—The week has been exceedingly dull in this mar- 
ket, all attempts to boost prices having fallen flat in face of 
practically no demand from consumers. The foreign market, 
however, remains firm, though its strength does not seem to 
be based upon any legitimate foundation, and things will 
have to improve considerably to maintain present figures, 

We quote as follows f. 0. b. New York: 


Spot. Oct. Nov. 
ep 8 Serrerer rr reer rs. or $29.45 $29.45 $29.45 
3:00 GG BR: 0d Ga55 S55 ace 3505: 29.60 rare chen 
SB -4 Be AN ao ho eS Ue 29.40 29.40 29.40 


Tinplate—The dullness in this market continues, though it 
is hoped that the regular fall demand will be in full blast 
very shortly. 

Mills are still running very light, and no stocks aceumnt- 


lating. Prices are unchanged as follows f. o. b. mill: 
Bessemer Steel Cokes. 
Rg A ee eer rere eee $3.85 
pf SS RS ee Pe ee eee 3.70 
er rere tee eee rrr ree 3.65 
RR SE Pe as Ts Se Fe 8 Ore Fi” 3.60 





FRED H. KNAPP CO. ENJOINS ATLANTIC MACHINE 
WORKS. 


Frank H. Knapp, of Chicago, -has obtained a per- 
manent injunction against the Atlantic ‘ Machine 
Works, of Westminster, Maryland, restraining them 
from manufacturing or selling the Hammond label- 
ing machine, which has been manufactured and sold 
by them the past few years. 

The Atlantic Machine Works have made complete 
settlement with Mr. Knapp, who has purchased their 
entire labeling machine business, including patents and 
good will. Mr. Knapp has appointed the Atlantic 
Machine Works his agent to sell Hammond labelers 
and to collect such moneys as may be due for Ham- 
mond labeling machines sold by the Atlantic Machine 
Works, 

The Hammond machine has given excellent satis- 
faction wherever sold, and its manufacture will be 
continued by Mr. Knapp. 











Armsby’s 1907 Cipher Code, the only loose leaf Code 
on the market. Keeps strictly up to date each year. 
Do you? Price $5.00. The J. K. Armsby Co., San 






































SPECIAL MACHINERY SALE 


REBUILT BOILERS, ENGINES, SHAFTING, HANGERS, BELTING, ETC. at WRECKING PRICES. 


Be sure and get our low estimate on Lumber for building and crating purposes. Ready Roofing and Supplies of all kinds, Ask for Bargain cataiog No. 852 


CHICAG® HOUSE WRECKING CO., 35th and Iron Streets, CHICAGO 
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Better Canned Goods 


MEANS 


More Canned Goods 














Quality Means Quantity 





Let every package of Canned Goods be a Food Show. 

Build up the Canned Goods industry by packing superior goods. 
Do not weaken the structure by packing inferior goods. 

Give the consumer value received. 

Make your pack a positive, not a negative influence. 

Don’t forget Canned Goods are eventually intended for eating purposes. 
Remember “the proof of the pudding is in the eating.” 

The Consumer is the court of last resort. 

The yearly consumption of Canned Goods is only 10 cans per capita. 
Educate the public to more Canned Goods with better Canned Goods. 
Start right with the right container. 

Use the can of qualitv, the housewife’s guarantee of goods of Qualitv. 





The Sanitary Can 





Sanitary Can Company 


Factories: Fairport, N. Y. General Offices: Fairport, N. Y. 


Indianapolis, Ind. All Cans Manufactured under New York Office, 
Bridgeton, N. J. Max Ams Patents 447 W. 14th St. 
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Indianapolis, Ind., Oct. 10, 1908. 

Epitor CANNER: Within the past week tne tomato market 
weakened somewhat, in spite of the fact that the demand was 
very light and packers unwilling to shade prices. If sales 
had been forced they would not have been at over 80c, fac- 
tory. Fortunately, however, those who have tomatoes are not 
sacrificing them, but holding off, waiting to see what the 
market will do after the low-priced tomatoes from the East 
are out of the way. They think that if the pack East is as 
short as reports indicate this time is not very far off, and 
that we shall see the market at 85c ere long. 

The situation in corn remains firm, with no change in prices 
and very little trading. 

The pack of pumpkin will doubtless be larger than was at 
first anticipated. Although the crop is not large, a great 
many. factories will each can a little, enough to make it 
appear that pumpkin is not scarce and hold the market down. 

WILLIAM DUGDALE. 








| Seattle 








Seattle, Wash., Oct. 9, 1908. 

Eprror CANNER: Brokers report a very much better out- 
look in the salmon market situation, as a result of the clear- 
ing up of mest of the small offerings on which cut prices 
were being made. The demand is not necessarily larger than 
it was a few weeks ago, but prices are firmer. The large 
holdings are in steady hands and there has been a determina- 
tion on the part of these factors to hold to opening prices. 
There was consequently no pushing of sales until the small 
eut-price offerings could be cleared away. The cutting of 
prices, as a matter of fact, has been in the cheaper grades and 
has affected the market for the better grades very little. The 
downward tendency on all grades has been checked and sales 
are going through at present strictly on opening quotations. 
Brokers generally assert that there has been nothing to gain 
by the cutting of prices, for even if the demand is not what 
it should be, a falling market always has the effect of making 
buyers cautious, and as a result they do not buy liberally 
under such conditions. 

The general attitude of holders of large supplies of the 
cheaper grades of salmon remaining unsold is to bide their 
time and stick to their quotations until the demand comes. 
They do not see that it is necessary to clean up the entire 
pack within a month or two after it is completed, when there 
is really twelve months during which to dispose of it. 

The better grades, of course, are fairly well cleaned up. 
Buying has been heavy in Alaska reds and the surplus at 
present is not so large that there need be any apprehension 
that the supply will not be cleaned up at prevailing prices long 
before the next pack is available. While buyers are con- 
servative and are purchasing only for their needs, yet this 


kind of buying must necessarily be constant and is sufficient 
in itself to clear up the supply in the course of a few 
months. The attitude of the buyers is that if prices go up 
in the next few months they can better afford to pay the 
price than to have their money tied up in the meantime, [f 
prices drop they are that much ahead. The brokers do not 
look for active buying for some time yet, but say the situation 
is one which is destined to right itself. SOCKEYE, 
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Portland, Me., Oct. 12, 1908, 

Eprrork CANNER: The mild, unnatural weather for Maine 
still continues with us, but the tempers of many packers are 
warmer than the season. The conditions favor prompt ship- 
ment, but our label friends cannot be made to hurry, so I 
am told, and precious moments are going to waste. Thousands 
of cases are held up from this cause, and the results have 
not only been annoying but are serious to many. Until the 
pro rata of deliveries is known many buyers are holding off, 
but it must be to their own detriment. Prices should be 
higher than they are, but still, while considerable business is 
going on, and at full prices, there is not the snap one could 
wish. Messrs. Taft and Bryan hold the stage, and will for 
a month or more. The tower of Babel has much to say, 

I have already tried to give THE CANNER all the facts in 
my possession as to the quantity on hand, say from. 25,000 to 
30,000 eases, but there is a daily demand that may lessen this 
by considerable very shortly. For several reasons I wish 
there was more, for I have faith to believe that there will not 
be corn enough for the natural demand. The futures bought 
were not so large as usual, so naturally the later demand must 
be good. One of the singular features was the large percent 
of fancy and very small of standard. In fact one of the 
largest factories in the state did not have a case. It is 
unprecedented, but sections of the country that never have 
bought Maine standard are now buying it at from 70e to 75e¢. 
Fancy is generally 90c, f. o. b. Portland. 

The stock of blueberries, owing to small purchases, is 
fairly large, but prices are held firmly at $1.20 and $5 at 
present. 

The demand for gallon, No. 10, apples is good, at least for 
the early season. One dollar and seventy-five cents in blocks 
were sales, f. o. b. Portland, last week; that is, for last sea- 
son’s pack. 

‘he outlook for fresh apples is not very good in the north- 
eastern states, but it is, taking the country over, not so very 
bad. Generally Maine apple packers ask $2.25 to $2.50 for 
new stock, to be packed, but a few might be shaded. Still, 
this may not be so, for it is yet a little early. No one has 
commenced yet. 

The pumpkin and squash pack will be of the choicest 
quality this year and every buyer will be pleased. Prices 
range from 75¢ to 80¢ for No. 3 pumpkin and 90c for squash. 

There is quite a stock of 1908 pack of clams left over, so 
much so that packers have not put up any goods this fall, 
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Everett B. Clark Seed Go. 


MILFORD, CONN. 


GROWERS OF 


Connecticut Corn Seed, Michigan 
and Wisconsin Pea and Bean Seed, 
Tomato Seed. Your inquiries solicited. 
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cfleans & Tripp 


ENGINEERS 


MECHANICAL oe ELECTRICAL 
MACHINE DESIGNERS 


CHAS. A. TRIPP, 
Am. inst. E. £. 














Design and Superintendence of Construction of 
CANNING PLANTS 


Special Conveyors and Handling Systems. 
607 State Life Bldg. INDIANAPOLIS 
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+1] they unless higher prices are realized. That is all 
po it, and buyers can make up their minds to it. The 
geandalously low figures of a year ago has closed nearly every 
factory. If we should have a cold winter, and in the average 
we should, with the ice on the flats, up will go prices again 
and few to be had. Another thing, it is true that nearly all 
the call now is for No 1, 6 oz., goods, while a few years ago 
g oz. was light, and some in the West are buying 4 oz. goods 
in No. 1 size tins. p na 
The sale of lobster continues, but is not large. The for- 
eign markets rule prices on this canned article. No lobsters are 
packed on the Maine coast, but the packers of this city put 
up their goods in Canada and the provinces, having hundreds 
of small factories, yet the quantity of fresh lobsters in Maine 
is up in the millions and increasing. This is due to the en- 
forcement of wise laws, and planting of seed lobsters from 
Eastport to Kittery Point, the coast limits of Maine, and 
comprising over 3,000 miles of inlets, bays and rivers. Few 
have an idea of the rugged and ragged coast. While this 
eondition may not affect the canning industry, it will enable 
those who are not millionaires to look at one occasionally 
without becoming bankrupt. INDEX. 
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Baltimore, Md., Oct. 12, 1908. 

Eprror CANNER: The tomato market continues on the 
toboggan slide. The question now in everybody’s mind is: 
Where will it stop? A few of the bears maintain that the 
decline will continue until the 65¢ point is reached, but even 
those ‘‘croakers’’ express the opinion that a reaction will 
take place in the early winter, and a higher figure will be 
seen. Not only is the financial necessity of some of the 
weaker packers causing this depression, but there is another 
reason that has also helped to force the market down, and this 
is the fact that very many rejections have been made in 
different parts of the country, but particularly in New York 
City. The sellers are very sore on this subject, and claim 
that a large percentage of the rejections are unjustifiable. 

It is surely time that some plan was adopted that would 
block unfair rejections—if such there are. I am glad to 
know that the Al and reputable jobbers in New York are 
waking up to the situation, and are realizing that it is to their 
interest to get to the bottom of all these rumors and find if 
wholesale rejections have been made without cause. 

The plan suggested by one of the large New York jobbers 
is a great forward step, and if adopted it will do much to 
clear up the present situation and also ‘‘seotch’’ the unjust 
kiekers in the future. It is common talk in this market that 
numerous cars have been rejected ‘‘on track’’ in New York, 
and that the seals of the cars have never been broken. Of 
course I do not know if these reports are true, but it seems 
to me that the New York jobbers who are concerned about 
this situation can at least very quickly find out if such re- 
jections have been made. If they have, no comment is neces- 
sary. 

This question of arbitration, however, is by no means new. 
You, Mr. Editor, have, I believe, been a consistent advocate 
of this method of settling disputes as to quality. I know I 
have also—in my small way—tried to bring this plan to the 
front and get it adopted as a rule for doing business. I 
remember that shortly after the proposed contract that was 
adopted by the wholesale grocers at Chicago early in the 
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present year, and which contract they later submitted to the 
canners’ convention at Cincinnati, I made in one of my let- 
ters to you some comments on this contract. The following is 
an extract out of my letter of January 27 to you, and which 
was published in your paper of January 30: 

‘*Probably the most important thing about this proposed 
contract is (to be paradoxical) something that isn’t in it. To 
again quote the packer already referred to, ‘Why didn’t they 
tackle the rejection feature? That is what we are interested 
in.’ I haven’t the slightest idea as to who drew up this con- 
tract, but I am certain that everyone of them—estimable gen- 
tlemen though they may be—are familiar enough with numer- 
ous instances where buyers have rejected futures on a falling 
market, claiming the quality was off, and the poor packer, a 
thousand or two miles away, was reluctant to go to law, and 
did not want charges to accumulate on his goods, offered 
to reduce the price 24%4c to 5¢ per dozen, and the buyer has 
taken in the goods. 

‘“Why didn’t the wholesalers face this question, and if 
they wanted to make a fair contract have put in something 
like this: ‘In case of any dispute as to quality each party 
shall select an arbitrator, and the two arbitrators so selected 
shall, in the event of their being unable to agree, select a 
third, and that this board of arbitration shall pass on the 
quality, and that both buyer and seller hereby agree to accept 
the arbitrators’ decision as final.’ Are the jobbers sincere? 
If they are, why don’t they propose that this matter of 
quality shall be settled by arbitration?’’ 

I believe, as a matter of fact, the canners at Cincinnati 
did pass a resolution to the effect that it would be well to 
adopt the plan of having an arbitration clause in contracts for 
futures. Some few packers and brokers have followed out the 
suggestion during the past season, and I have no doubt but 
what many others tried to follow it out, but met with oppo- 
sition on the part of the buyers. If the jobbers are really 
sincere in desiring this method to be adopted, it can very 
quickly be put into operation. I feel sure that all reputable 
and responsible sellers would be willing to make contracts with 
an arbitration clause as part of the conditions. 

Pears are now being packed in this city, and the demand is 
fairly good, particularly for standards in both light and heavy 
syrup. The pack will not be large, as most of the packers 
do not care to pile up goods. They are simply packing about 
as many as they can sell during the season. From all I can 
learn, I do not believe any of them will pack any great quan- 
tity to pile up and carry. Buyers, therefore, who want some 
of this line of goods would do well to take hold during the 
season, especially if they are particular about the quality. 

Apples are also being packed, and are selling at 65c¢ for 
No. 3 and $1.85 for No. 10. There are still a few of last 
year’s No. 3 left on hand, which can be bought at 60c, but 
the quantity obtainable at that figure is now very small. Sweet 
potatoes are also one of the lines now being put up here, and 
good standard No. 3 can be purchased at 80c. This line of 
goods increases in popularity every year, and the price is not 
likely to be any lower than that existing today. TaRTar. 
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New York, Oct. 12, 1908. 
EpitoR CANNER: Conditions in the canned goods market 
have not changed materially since last week, excepting slight 
fluctuations which have shown a more or less unstable situa- 








My ad changes every week. Some 
week I shall convince you of your 
need of a good cost system. 








ALBERT T. BACON 


COST SYSTEMS FOR CANNERS 
29 Michigan Ave. CHICAGO 
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The California Fruit Canners’ 
Association Code 
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tion in some varieties. It cannot be said that trade has 
varied much, though the volume is probably not quite up to 
the average for this season. It is said that buyers have de- 
termined not to take anything beyond current needs, in the 
expectation that prices will remain weak or will decline in 
the near future. Under these conditions the market may be 
said to be a trifle weak, though here and there a holder has 
backbone enough to create a feeling in his vicinity that trade 
will be better. 

Apparently buyers are indifferent to low-priced offerings 
made by packers, and some packers are making a strong effort 
to sell. It is said that the entire market is pervaded with 
the impression that the sale will be small from first hands 
as long as the retail dealer is not a purchaser. Jobbers will 
not take hold until there is a demand from the retailers. 
Packers in numerous instances need money to meet their 
maturing obligations and this is considered the greatest ele- 
ment of weakness in the entire situation. What the result 
will be no one can determine, but at present it has caused a 
weakness which is difficult to overcome. 

Tomatoes are dull and easy, with a good many offered at 
72\%e, regular terms, f. o. b., for good standard Maryland 
No. 3s. It is said that much of the stock offered as standard 
will searcely meet the requirements of buyers, but packers 
declare that while this stock is not up to the standard of 
color of previous seasons, it is as good as can be obtained 
for this season. The grade for standards this season must 
be lower because of the poorer quality of product. The 
range for full standard Maryland 3s is stated as 72%c to 
7744¢e. The variation depends upon the packer and the quality. 
Some stock which was rejected upon arrival, as explained last 
week, is offered at 70c, or upward, on standard 3s. Only a 
light interest is reported in No. 2s. Gallons are extremely dull 
and are only wanted in small quantities by any buyer. No 
pressure to sell is reported in any quarter, however, and it is 
thought that the situation may improve in the near future. 
New Jersey goods are easy. and quiet, with sales making in 
small quantities only. 

Corn is quiet, with almost no buying in progress. State 
standards are held at 7244c to 75c, delivered. Fancy grades 
are held at 8244c, with here and there a holder asking 90¢ for 
something special. Some Maine stock is procurable at 92%4c¢ 
delivered for new pack. Southern Maine style is firm at 65c 
to 67%4e, f. o. b. factory. Other grades are unchanged and 
movement is light. 

No. 1 state string beans are firm and No. 2s are held steady, 
both, however, at a lower level of values. Southern string 
stock is easy, with no interest reported in any direction. 

Peas are still dull, with sales made in small lots only, 
though conditions are substantially the same as previously 
reported. Standard grade could be bought at reductions on 
firm offer, though few, if any, holders would be the ones to 
make the proposition. 

Red Alaska salmon is firm, but quiet on all offerings within 
the range which has obtained for some time. Buying is lim- 
ited and stock is in moderate compass. All offerings are 
quoted within the range of $1.25 to $1.30 here. The basis on 
the Coast is unchanged, but sales are small. All large pack- 
ers are said to be nearly cleaned up on stock, though it is 
understood that there is plenty to be obtained yet. Spot 
Chinook and Sockeye offer no fresh features, though buyers 
are making rather more inquiry for both grades. First hands 
are offering practically nothing. Medium red talls are firm 
at $1.15, with some holders asking $1.20. Pink talls are held 
steady at 80c to 8214c. 

For lobster there is a fair demand and sales are made at 
high values. The range of quotations is so much beyond 
the average purchaser, however, that it is practically impos- 
sible to do much business. 

Shrimp is quiet. Sales are made in small lots, though here 
and there a buyer takes hold and asks for something worth 
while. 

During the week some deliveries of 1908 pack gallon apples 
have been made on the basis of $2.25 laid down here. The 
stock graded fancy and was only in small lots. For old stock 
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the market ranges at $2 to $2.10, depending upon quality and 
holder. The situation otherwise -offers no important change 
in condition. 

A fair interest is reported in Singapore canned pineapples, 
though sales have been relatively light. The market hag 
a little dull during the latter part of the month just closed, 
but it looks a trifle better now. 

It was reported during the week that a navy contract for 
8,000 cases of 244-pound extra standard California peaches 
had been awarded to a leading jobbing house in this market 
at $1.61 per dozen cans. Packers are holding fine grades 
firm for shipment from the Coast. No concession from open- 
ing prices is possible. 

Apricots and peaches offer freely in standard grades, but 
aside from that business in these goods appears to be light. 
No. 3 standard southern peaches are a shade firmer, in both 
yellows and whites, though the bulk of the demand is for 
yellows. 

All small fruits are held firm, but sales are comparatively 
light at the moment. Most holders believe the future holds 
opportunities for sale and prices which have not been de- 
veloped as yet. HARLEM. 
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New York, Oct. 12, 1908, 

Epiror CANNER: A principal feature of the dried fruit 
market during the week was the first offering of 1908 Smyrna 
bag figs at auction. The lot consisted of 500 bags and 400 
eases of Lacoums. The interest excited was light and the 
range was given as 6c to 9c for layers, covering the various 
sizes and grades, and 7e to 1344c on pulled stock. Bag fruit 
sold at 444c for naturals. The bulk of the offering was with- 
drawn because of small interest. " 

Spot apricots are wanted in fairly large lots, though busi- 
ness is still rather dull. Offerings for shipment from the 
Coast are a little freer at 7c for choice and 7%c for extra 
choice Royals in 25-pound boxes. Spot prices range at 8% 
to 84%4c for choice, 8%4¢ to 9c for extra choice, and 9\%4¢ to 
9l6c for fancy. 

Peaches are dull and easy. The market is weak here and 
on the Coast, with nothing to indicate a revival for the 
present. Some pressure to sell has developed in a small way, 
though it hasn’t yet resulted in-any considerable increase in 
movement. Choice are quoted at 744c on the spot, with extra 
choice held up to 8%e to 85c; fancy, 9¢ to $14e, and extra 
fancy, 94%4c to 10e. 

Evaporated apples are easy, with offerings of fancy for 
first half November shipment quoted at 7%4c to 8c. Spot 
prime state are offered at 5%4¢ and sales are reported at that 
figure. Raspberries tend higher, with huckleberries somewhat 
firmer. HELLGATE. 





JOBS FOR THE COMPETENT. 
Experienced cannery help can make arrangements 
for the kraut and apple season by inserting a Want 
Ad in THE CANNER. Do it now. 





BRING IT TO A CLIMAX. 

“I know what’s passing in your mind,” suddenly 
said the maiden as the habitually silent caller started 
at her. “I know, too, why you are calling here 
night after night, appropriating my time to yourself 
and keeping other nice young men away. You want 
me to marry you, don’t you?” 

“T—I do!” gasped the young man. 

“I thought so. Very well; I will.” 
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LOOKS FOR ADVANCING SALMON MARKET AND 
GIVES REASONS. 

F. L. Deming, of the Deming & Gould Company, 
Chicago, large factors in the salmon trade, in an in- 
terview last week with the New York Journal of Com- 
merce, stated that he considered _ the conditions in 
the salmon market to be healthy. Our firm,” he said, 
“is entirely sold out on red Alaska, Puget Sound sock- 
eyes and Columbia river chinooks. We are still pack- 
ing Cohoes, but the season should end October 10, as 
I have never known anything to be packed after that 


date that amounted to much. Pinks, like the poor, we, 


have always with us, but there is an increasing de- 
mand for that grade. Our price f. 0. b. coast is 67¥%4c, 
and we are going to hold to it, for we are sure that 
the market will do better and that before another pack- 
ing season comes every case in sight will be absorbed. 
I don’t want to give the impression that I am trying 
to force the market. I only want to let you know 
where we stand. 

“As to the future of red Alaska salmon, that de- 
pends upon the action of the Alaska Fishersies Com- 
pany, which, as I understand it, controls what is left 
unsold of the 1908 pack. One of the best features of 
the market is the fact that the supply is well dis- 
tributed. There has been no speculative buying and 
no jobber, as far as our experience goes, has bought 
his full requirements. Instead of being held in a 
few hands, as too often has been the case, the stock 
is widely distributed. In my opinion, which is based 
on the ordinary requirements of consumption, there 
will be a strong and advancing market for salmon all 
along the line.” 





ARMSBY AN OPTIMIST—SATISFIED WITH OUTLOOK 
FOR FUTURE BUSINESS. 

J. K. Armsby, president of the J. K. Armsby Com- 
pany, expressed in an interview in New York last 
week a very optimistic view in regard to business. 
Conditions in New England, from where he had just 
returned, Mr. Armsby stated, were in a normal con- 
dition, so far as buying against present wants was 
concerned. There, as here, the disposition to buy in 
advance of requirements is almost entirely absent. 
“But,” said Mr. Armsby, “you must not judge con- 
ditions from present attitude of buyers. There is a 
wider field to be viewed and what is going on there 
aust have its influence upon the future of market 
values. Take for instance the grain crops, estimated 
at a billion dollars in value more than in previous 
years. The wheat receipts are nearly double those at 
the great Western receiving points a year ago. And 
yet how little money has been drawn from New York 
to move these crops. It shows that the West is largely 
independent of this great financial center, having 
enough money in its own coffers to defray the cost 
of moving its immense crop with little outside assist- 
ance. Look, also, at the cotton movement in the 
South, to see how little the great staple industries of 
the country are affected by the so-called hard times. 
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The car shortage of last year seems likely to be dupli- 
cated in spite of the calamity howler. The excess of 
unemployed cars has been reduced to 8 per cent of 
the available number already, and I am confident that 
by November 1 every engine and every car will be 
working to full capacity. What does this mean? It 
means for the first thing that a great army of men 
laid off by the railroads when they were struw\. pj 
the hard times will be re-emploved, it meatis that 
instead of having a weak and declining market for 
necessities, there will be a larger demand based on 
the greater earning capacity of the masses. Peopfe 
are conservative, to be sure, and they will continue 
to be conservative for some time to come, but after 
the election, no matter which way it goes, the sober 
common sense of the people will show them that no 
man nor any combination of men in the political field 
can prevent the natural industrial progress of this 
nation based upon its great resources. Pessimism 
due to temporary conditions may for a time paralyze 
endeavor, but in the long run, as the past commercial 
and industrial conditions of the country have proved, 
we will continue to progress. 

“My experience in talks with merchants in all parts 
of the country has been that in spit® of the pessimistic 
views that are still held by some people that very 
close to normal conditions have been maintained in 
the wholesale grocery trade. From the views ex- 
pressed to me by men who are at the head of affairs 
in this department of trade, I am satisfied that the 
prospects for the next six months or more, instead of 
being gloomy, promise a steady business, free from 
speculative disturbances and a gradual return to nor- 
mal conditions. The situation as it now appears to 
me means that to keep up the average of their busi- 
ness jobbers are working harder in the face of unusual 
conditions, spending more money to this end for the 
sake of smaller profits, but in the end will have the 
satisfaction of knowing that this policy has been the 
right one. 





GENERAL CROP COMPARISONS, 


The following table gives the average yield, condi- 
tion, or production of various crops, as reported by 
the Bureau of Statistics of the United States Depart- 
ment of Agriculture on October 1, with comparisons. 
Condition reports upon crops that were harvested be- 
fore October 1 refer to condition at time of harvest. 
Estimates of production are upon a basis of 100 rep- 
resenting a full crop. All figures for September 1 
represent condition at that date. 











October 1, Con- 
dition 
Crops. | 1908. 1907. |Ten-year| Sept. 1, 
l average.| 1908. 
Apples, condition ..... 48.4 33.8 52.9 52.1 
Beans (dry), production; 79.0 ep eee 82.8 
Cabbages, production . 73.5 Be ETE 80.3 
Onions, production ....| 83.4 of ee ee 85.8 
Sweet potatoes, condi’n| 85.5 82.7 83.1 88.7 
Tomatoes, production ..| 80.2 ee a ee 82.5 























Lithographed Labels 


Superior line of lithographed labels that cost little, if any, more than the average printed labels. 
LET US FIGURE ON YOUR NEXT JOB OF LABELS 


OVAL & KOSTER, Lithographers 


It is the duty of every Canner and Packer to 
procure the very best and most attractive labels for 
his goods that it is possible to obtain. We make a 
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UNITED STATES CONSUL’S REPORT ON FOREIGN 
TRADE IN CANNED GOODS. 
CAPE COLONY. 

Vice-Consul Charles J. Wright, of Port Elizabeth, 
in his report on the canned goods market in Cape 
Colony, calls attention to the opening for certain 
classes of canned fruits. He says: 

“In 1906 the United States sold slightly more than 
one-fifth of all the canned goods used in Cape Colony 
and stood first in amount from any one country. In 
1907, although the imports from the United States 
had decreased about 38 per cent, the first place was 
still held and the American share increased to a little 
more than one-fourth. The imports from all sources 
for 1907 show a decrease from 1906 of about 43 per 
cent. The only country showing a gain is Italy, and 
this is slight. 

“American canned goods compare favorably in 
price with those from other countries, and the only 
complaint regarding them is that in some cases un- 
attractive labels, often poorly attached, do not make 
a good display. Peaches and pears seem to be the 
popular lines in fruit, although there should be a good 
market for cherries and berries if properly pushed, as 
scarcely any of these are grown in this country. To- 
matoes, sugar corn, baked beans and tomato soup 
are also leaders. 

“The following table gives the imports, by country 
of origin, for 1906 and 1907: 





Fruits. Vegetables. 

Countries. — -| - 

1906. 1907. | 1906. | 1907. 

United States .........../f 27,384 ($16,940 |$14,191 |$ 8,589 
United Kingdom ......... | 21.880 | 15,047 19,125 | 3,684 
NE Song C4 3304 War Sake ok Mae be dwn eung | 29,798 | 10,643 
EE Niseda tives Bhan cad 8,550 | 5,081 | 16,619 8,473 
ET OPTS Oa tr 2,175 | 900 } 11,879 | 5,295 
DE Suir gta gh tox sane 58 54 | 10,643 | 11,431 


“The duty on canned goods is 4% cents per pound, 
with a rebate of % cent per pound on goods from 
the United Kingdom.” 

[A list of possible dealers in American canned 
goods at Port Elizabeth is on file at the Bureau of 
Manufactures. | 

JAPAN. 

Consul George H. Scidmore, of Nagasaki, reports 
that the canned goods trade at that Japanese port is 
slack on account of changed--conditions of several 
years ago, and that American exporters need travel- 
ing salesmen and energetic local firms for agents. 
His report follows: 

“The market for canned goods is at present in a 
depressed state. In former years, owing to the fre- 
quent visits of naval vessels, especially those of Rus- 
sia, sales were brisk and good prices were realized. 
As an outcome of the late war and of the establish- 
ment of naval rendezvous by the Americans at Ma- 
nila, by the Germans at Tsingtau, and the British at 
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Weihaiwei, very few men-of-war now call here. The 
extensive transshipment trade with Siberia and Man- 
churia, that in previous years was of considerable 
value, has nearly disappeared, owing to changed con- 
ditions in those countries, to heavy charges here for 
storage in bonded warehouses, and the recent increase 
in the rates of the Japanese import tariff. 

“These conditions have affected importations from 
all countries. As to American products, I regret to 
report that there are other reasons for a falling off 
in this market. Many American tins of meat and 
other articles, such as hams, cheese and butter, are 
received here under their invoice weights—that is to 
say, the coverings and receptacles are charged for as 
if a part of the contents. For example, I have been 
shown a can of American food product that weighed 
exactly one pound including the can, and compared 
it with a can of like article from Australia that 
weighed over one pound, the over-weight consisting 
of the tin and the solder. I have been shown an 
American ham which weighed seven pounds, but with 
packing it weighed nine pounds. The importer was 
compelled to pay charges and duty on nine pounds, 
but his customers would pay him for only seven 
pounds. The reputation of American tinned goods, 
which suffered in this market as a consequence of 
the packing-house disclosures several years ago, is 
improving, but has not yet been fully restored. 

“England is the strongest competitor of the United 
States in this market and has gained this position 
within the past three years. I am informed that this 
is due to several causes, the principal of which are 
advantageous freight rates via Suez, close figuting of 
prices, excellent quality, superior packing;"and good 
outward appearance. 

“To improve the American market here I am ad- 
vised that the following remedies are essential: Lower 
prices; full weights in all cases; better and neater 
packing; lower freights from eastern United States 
points ; lower import duties ; and commercial travelers 
to work up the market and appoint responsible agents 
from among old-established foreign houses here. The 
general opinion here is that catalogues and circulars 
are of little value in pushing trade, especially when 
not translated into the Japanese language.” 





BOSTON WHOLESALE GROCERS MEET. 

The Boston Wholesale Grocers’ Association held 
its annual meeting last Thursday evening and elected 
officers for the ensuing year as follows: 

President—Geo. B. Wason, of Wason & Co. 

Vice Presidents—First, Austin L. Baker; second, 
Edwin K. Friend. 

Treasurer—Clarence E. Hanscom. 

Executive Committee—Wm. Y. Wadleigh, Chas. G. 
Burgess, Wm. H. Bain, Albert C. Manson, Frank 
Bott. 


























IMPORTANT TO CANNERS 


Steam Jacketed Kettles in Plain Iron and Porcelain lined. Also single and 
double Mixers, porcelain lined if desired. The largest manufacturers of Steam 
Jacketed Kettles in the country. Catalog on application. 


The Stuart & Peterson Co., Burlington, N. J. 







































BOCLES PLEADS FOR PRESERVATIVES AT AMERI- 
CAN MEAT PACKERS’ CONVENTION. 


The feature of the first day’s session of the Ameri- 
can Meat Packers’ Convention, at the Grand Pacific 
Hotel, Chicago, at which about 1,000 persons were 

esent, was the address of Dr. Robert C. Eccles, M. 
D., Brooklyn, N. Y., whose subject was: “The Pre- 
servative Situation.” The government pure food de- 

rtment particularly and the medical profession gen- 
erally were the subjects of caustic comments by Dr. 
Robert G. Eccles, who spoke in part as follows: 

There are two sharply contrasted aspects of the preservative 
situation, one of which you gentlemen represent, while the 
other should be, but unfortunately is not, properly repre- 
sented by the medical profession. Public economy and public 
health are the things that are at stake. Shall the poor be 
compelled to pay double for all food, and both rich and poor 
have their lives sacrificed by thousands to the Moloch of 
tradition ? , ‘i ‘ 

The economical feature you are already quite familiar with, 
and are prepared to take care of the case on that score. You 
know that not to use preservatives is not to be able to supply 
the market with a full line of goods without greatly added 
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less a person than the chief American advocate of so-called 


pure food. I quote from Bulletin 13, Department of Agri- 
culture, Division of Chemistry, page 263: ‘‘Hundreds of 
eases are on record of death produced by ptomaines in food 
which was entirely palatable. Now, in such cases, granting 
that an antiseptic may have some injurious effect, it is per- 
fectly demonstrable that that injurious effect is far less than 
that produced by those products of fermentation, and in this 
instance the public health would be conserved by the addition 
of an antiseptic.’’ 

These were wise words from the chief actor in the pure 
food movement, but they were uttered without being placed 
in the scale against the injuries due to the use of unpreserved 
foods. The assumption has since been made that more people 
have suffered and died from the use of preservatives in food 
than from so-called ptomaine poisonings. Again and again 
have they been begged to show one single death, or one single 
individual maimed by preserved food. 

If, as we are here told, ‘‘hundreds of eases are on record 
of death produced by ptomaines in food,’’ what has become 
of the corresponding hundreds kjlled by preservatives in food? 
Surely someone, somewhere, must have heard of such cases. 
A sensation loving press could hardly have let them be buried 
before the lurid headlines had emblazoned the facts. 


Laughable Ignorance of a Food ‘‘Authority.’’ 
All the forces that take a delight in ‘‘playing to the gal- 
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cost. This cost, every student of political economy knows, 
must be finally paid by the consumer, whoever may be called 
upon to take the load at the beginning. 

To reduce the supply of food by getting rid of that which 
quickly perishes is to compel the non-perished to bear the 
double load of expense. Juggle as you please with this phase 
of the situation, but be assured that no one can, by any 
process of legerdemain, keep down prices while diminishing 
the supply and increasing the demand. 

If ignorance of venality force such -a situation the hour is 
sure to come when the poor must suffer. It is as certain as 
any decree of fate. Up must go the prices, with any de- 
gree of arrest in the use of preservatives, and the height will 


be determined by, and correspond exactly with, the complete-° 


ness of their suppression. 
Hygienic Side Is the Most Important. 
But the economical side of the subject is of small im- 
portance to. the people as compared with the hygienic. As a 
medical man the latter feature appeals to me as paramount. 
The monetary loss from decay is the merest of trifles as com- 
pared with the sacrifice of life and the associated agony of 

that is sure to follow such suppression. 

Let me then give you a few facts—facts that the ultra- 
advocates of preservative-free food dare not deny. In pre- 
suting them permit me to use as a text a quotation from no 











leries’’ are arrayed against preservatives, as they are against 
every other form of real progress. They seek to please 
the rabble by an appeal to their fears and prejudices. They 
refuse to give truth a hearing, as that would spoil their sensa- 
tionalism. 

But these people care nothing for facts. It is sensationalism 
they want. Every objection they urge is equally applicable 
to salt. They forget that they have commended the use of 
alcohol, vinegar, salt, smoke, and sugar, all of which are anti- 
septics and should, by their logic, injure the enzymes of the 
stomach. They never stop to distinguish between stimulative 
and irritative doses, although the one helps and the other 
hinders bodily function. 

Canned Goods and the Danger from Them. 

Canned goods are among the very safest and most whole- 
some of foods if consumed immediately after the cans are 
opened. They are among the most deadly of foods if laid 
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aside after opening, for future use. With some preservative 
in them they will keep and be safe for sufficient time to 
assure their consumption. 

As we scan the situation from a hygienic standpoint we 
discover that the very kind of goods that are most likely to 
spoil in the hands of packers and dealers, and that they there- 
fore try to save by the use of preservatives, are the very kinds 
that become sources of danger in the household. 

Unfortunately our medical men have not been brought face 
to face with these facts, and cannot realize their importance. 
Those of them who have been forced to study the situation 
have come to realize its full importance. Take, for instance, 
the doctors of the boards of health of New South Wales, 
Victoria and New Zealand. The business conditions there are 
such that they have been compelled to study it. As a result 
they have declared, publicly, their faith in the harmlessness 
of preservatives on meats of various kinds, and in butter and 
cream. I am personally acquainted with a number of physi- 
cians connected with state boards of health, who believe that 
their use, under restrictions, would be a public blessing. 


Workings of the federal Food Law. 

As regards the working of the law in his state this same 
speaker had this to say concerning it: ‘‘A manufacturer of 
jams and preserves, through a shortage of small fruits, is 
forced to draw on Canada for a supply to fill domestic orders, 
and in order to insure good condition on arrival directs that 
a certain small amount of preservative substance, the use of 
which is expressly permitted by the laws of his state, shall 
be applied before shipment. On arrival at the custom house 
the goods are denied entrance, because of the presence of the 
preservative, and neither the offer to file a bond that the manu- 
factured article would not be shipped out of the state, nor a 
statement from the one charged with the enforcement of the 
state food laws that the use of the preservative is recog- 
nized as legitimate by the state law on the subject, can cause 
a reversal of the ruling. Such was the experience of a Massa- 
chusetts house in good«business standing’’ (p. 1955). 

As the federal government, in this instance, showed such 
zeal in doing that which robbed the state of its own police 
power, which the constitution is supposed to guarantee, it was 
deemed advisable to test its honesty of purpose in the handling 
of this law. Massachusetts is pestered with milk peddlers 
from bordering states. They carry across the borders typhoid 
germs, filth germs, scarlet fever germs and,.other obnoxious 
kinds of germs that the health officers desire to Kéep out. As 
the pure food law is an interstate law, and as here was a 
ease in which it could do real good to the community, an 
appeal was made to the authorities at Washington to try and 
put a stop to so dangerous a practice. The authorities at 
Washington declared that they were powerless in the affair. 
After considerable correspondence the matter was dropped. 

The moral to be drawn from all this is that you can always 
be certain that this so-called pure food law will work to per- 
fection where it can damage and curse a community, but is 
utterly valueless and powerless when called upon to act in a 
place where it might do a great deal of good. As a means 
of protecting the health of the citizens of the commonwealth 
of Massachusetts it has proven a pitiable farce. As a means 
of violating the constitutional rights of the same people, and 
of interfering with legitimate commerce, it is an unquestion- 
able success. 

Should Insist Upon Such a Standard. 

If the packers and food dealers of the country would only 
unite and insist upon a standard for everything put into food, 
and demand as their right that salt and vinegar be com- 
pelled to comply with the same standard, they need not fear 
letting any set of scientific men work it out for them. 

Let Dr. Wiley put his poison squad on doses of salt and of 
vinegar having exactly the same protective power on five 
pounds of food as his capsule doses of modern preservatives 
had. When he finds, as he quickly will, that such doses are 
too much for the men, then let him gradually lower the doses 
of salt and vinegar until he has discovered the amount that 
will do the men no more harm than the capsule preservatives 
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did. This will give him the relative value of these as com. 
pared with the boric, salicylic and benzoic acids. 

Whatever the amount of salt or vinegar he is willing to 
go into a pound of food, after such an experiment, he should 
be willing to permit of a corresponding ratio of the other 
preserving substances. If he is willing to let a dram of salt 
go into a pound of food, and the injurious power of a dram 
of salt is just equal to the injurious power of ten graing 
of salicylic acid, he ought to permit of the use of that much 
salicylic acid in a pound of food. If he is willing to permit 
of any higher amount of salt, then he should permit of an 
equally high proportion of the other preservatives. Make the 
relative effects the test of the permissible amounts. 

Whoever may be the arbiters of your fate in the matter of 
using preservatives, they should be given to understand that 
nothing short of such a standard can be tolerated. You do 
not care to know whether your preservatives are harmful or 
not. Everything you eat and drink is harmful in some dose 
What you want, and what you should insist upon, is fair and 
honest dealing by the representatives of the government. 

If preservatives are to be prohibited because they injure 
in such doses as Professor Wiley tried, then insist upon salt 
vinegar, smoke, glycerin, aleohol and sugar being prohibited 
in equal antiseptic power, since their injury is greater. Com- 
pel them to give you a fair standard that applies with equal 
rigor to salt as it does to benzoate of soda. 





WILL MAKE PACKERS’ CANS AT CINCINNATI. 

O. C. Huffman, president of the Virginia Can Com- 
pany, Buchanan, Va., and his associates have pur- 
chased at Cincinnati a site for a large packers’ can 
plant. The tract contains a little more than three 
acres of land in the Norwood section of Cincinnati, 
and has a frontage of about 800 feet on the C. L. & 
N. division of the Pennsylvania railroad. 

The new can plant will be owned and operated by 
a corporation yet to be formed, and will be separate 
and apart from the Virginia Can Company. Mr. 
Huffman will be the president and principal stock- 
holder in both. The new company will be capitalized 
at $100,000. Contracts have been let for the build- 
ings and the company expects to have the factory in 
operation by April I, 1909. 





CHECKING ILLEGITIMATE DAMAGE CLAIMS. 

Don’t forget it. Stop the illegitimate claims on 
damaged goods. We are paying out entirely too much 
just for shopworn and other damages not our fault. 
Return all quantities of two dozen or over to the fac- 
tory. The salvage pays the freight on the average, 
we avoid being charged twice for the same goods, 
and it puts a necessary check on the evil—Van Camp 
Packing Company’s “S. M. B.” 


QUICK RETURNS. 
If you want anything and want it in a hurry, if 
you want to sell anything and want to sell it in a 
hurry, why, use a CANNER Want Ad. 


CHANGE OF ADDRESS 


Having disposed of our ware- 
houses at Port Hope, we have 
closed our offices there, and are 
now located at No. 413 Board of 
Trade Building, Toronto, Ont., at 
which address we shall be pleased 
to hear from you frequently. 


HOGG & LYTLE, Limited 
Branch at Port Huron, Mich. SEED GROWERS 
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L. J. BISSER, Onarga, Ill. 


FIRE INSURANCE AT CANNERS EXCHANGE 

Ones Se Sey See ee FRANK VAN CAMP, Chalrman CHAS. &, CRARY, Treasure 
s, Ind. 00 a Ses 

5 Webech Avenue GEORGE G. BAILEY WM. B. ROACH 

: CHICAGO Rome, N. Y. Hart, Mich. 
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Officially Endorsed by 
: TEE NATIONAL CANNERS’ ASSOCIATION 








Canners Exchange policies give 


ABSOLUTE SBLGURITY 


If you doubt this, investigate and we will prove it to you. 
Why longer allow prejudice to stand in the way of your saving money? 
Canners Exchange has now reached the point where its success is assured. 
EIGHTY PER CENT has been SAVED TO SUBSCRIBERS up 
to the present time. 
It is worth your while to consider this. Do it now. 





For full information, address 


LANSING B. WARNER, Attorney and Manager 
5 Wabash Avenue, CHICAGO 
































Gallon Cans- | UNION CAN CO. 


Solder Hemmed Caps ROME, N. Y. 
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Inspection of Food Manufacturing Plants Wanted by Food 
Officials. 
Agricultural College, N. D., Oct. 10, 1908. 

Epitor CANNER: Replying to your favor of October 8, 
with regard to resolutions passed at Madison at the confer- 
ence of food commissioners from the northwestern states: 

The resolution was in harmony with the one passed at the 
Mackinae meeting, calling for the appointment of a com- 
mittee to draft a sanitary law; that is, for the inspection 
of all places where food products are manufactured, stored or 
handled, in order that information might be furnished to the 
public with regard to establishments either for the manu- 
facturing or distributing of food products that are not kept 
in sanitary condition, and where material unsuitable for 
food products are being converted into, or used, in the prepa- 
ration of articles of food. 

It does not, as you assume and suppose, call for the con- 
trol of any producing, manufacturing or distributing estab- 
lishments or agencies, but rather for their inspection with 


regard to sanitary conditions. Yours very truly, 
E. F. Lapp. 


No Object for Canners to Pack Apples at Present Price. 
———__, N. Y., Oct. 5, 1908. 
Epiror CANNER: The situation on canned goods this sea- 
son is very peculiar. The buyers seem to be bound that the 
packers shall carry the stock and they are only willing to 
pay their own price. It is very evident from the amount of 
corn packed this season that the packer can get his price if 
he will hold his corn for a price. We do not mean to get an 
exorbitant price, but to get a fair price. We are now satis- 
fied that the pack of 1908 corn is not more than one-half of 
the average consumption for the last five years. It is up to 
the canners to hold their corn for such a price as they think 
is right and reasonable and there is no doubt they will get it. 
In reference to No. 10 apples, it is evident that New York 
state will be called upon to supply at least three-fourths of 
the canned apples, and as the crop of winter apples is very 
much less than an average crop, we can see no object for the 
eanner to put up apples at present prices, and if they expect 
to make any profit on their apples this year they will need 
to state their price and stick to it ana they will surely get 
it if a majority only will stick to a price. The canner is 
obliged to pay considerable more for fruit now than what 
was expected a month ago. There was quite a crop of fall 
apples, which we do not consider fit for canning, and those 
packers who put up winter fruit should get a fair price. We 
know of a number of apple packers in this state who are not 
packing apples this season. The majority of the others will 
only pack what apples they have sold and if the jobbers wait 
until they want the apples, they will undoubtedly have to pay 
a higher price for them if they get them at all. The largest 
packer in this country is out of commission and we do not 
believe that the other packers will pack nearly the amount of 
apples that they have usually done. 
Our object in this statement is to encourage the apple pack- 
ers to get a reasonable price for their product. 
A SUBSCRIBER. 


Financial Weakness of Packers Cause of Easier Tomato 


Market. 
: - Oct. 10, 1908. 

Eprror CANNER: I have read with interest the article dated 
in Maryland, signed ‘‘Clover Farm.’’ As an experienced 
packer, I have always wondered why canned goods didn’t 
command a reasonable profit. Certainly there is no business 
in which man has engaged that so tries your soul and pa- 
tience as the canning business. It is all work and worry. 
You have the uncertainty of a big crop or no crop to contend 
with; you have to deal with the farmer, the mechanic and 
common laborer. You must deal with women and children, 
and then comes the broker and jobber. 

A man, to operate successfully a canning factory, must 
certainly have more patience than it requires to operate any- 
thing else. He must have more experience; he must take 
chances on the weather and the uncertainty of the canned 





goods staying in the cans after they are put there, to a eer. 
tain extent. Then he is expected to furnish an insuranee 
policy with every sale of goods, running all the way from 
six to twelve months, and the buyer does not keep his part 
of the contract to store the goods at a proper and suitabie 
place, and if loss comes to him he calls on the packer to 
make good. 

The only reason the writer can attribute to the present 
conditions, that tomatoes are, statistically, in an exceedingly 
strong condition, with not enough of them packed, and that 
fact positively known to the trade, to run until next packing 
season begins, why shouldn’t the jobbers be falling over 
themselves to buy what stocks that are on hand and hold 
them for the advance that will come? There are several 
reasons why the decline is taking place. The principal reason 
is that too many of the packers have no money of their own, 
They operate entirely on borrowed capital; the farmer must 
be paid; the laborer gets his money with weekly irregularity; 
the banker or the backer, no matter who he is, wants his 
money back, and if there is a possible chance of becoming a 
speculative business, the money lender does not want to be 
counted in. He doesn’t care, as a rule, how much the packer 
loses by cashing in. He simply wants the packer to keep his 
word. The trouble with the packer is he only wants to get 
financial accommodations. He makes promises that he should 
never have made. 

The slump in the price of tomatoes can be attributed almost 
entirely to the fact that the packer of the tomatoes is not 
financially able to hold them. If the packers were properly 
organized, as are the wholesale grocers, and as are manufac- 
turers in many other lines, there would be no need for saeri- 
ficing the factories. 

The jobber has more business judgment than the packer. 
He stays out of the market until one weak packer after an- 
other is forced to turn loose, then he gathers the goods in 
at such a price as he knows cannot net him a loss. It is 
time the packers were getting into an organization with a 
central selling agency, which can keep posted on the pack 
and name prices that the different grades of goods should 
be sold for. You see very little price cutting among the 
western packers. This is due largely, perhaps, to the fact 
that a great many of the western factories are in stronger 
hands, and they are not so numerous. They have, as a rule, 
packed goods of better grades, and can therefore command a 
better price. 

I recommend to the packers generally that a central sell- 
ing agency plan be established, backed by a sufficient amount 
of capital to take care of the weaker brothers and market 
the pack gradually, as the trade would absorb it, as do the 
western farmers. The farmer is decidedly wiser than the 
packer. The canmaker is on to the game. He sells no man 
cans except with money in hand. He minds his fellow can- 
maker and they agree on a price and the price is maintained, 
and each and every one of them can spend their summers 
at the seashore and their winters in Florida if they wish, 
simply because they had sense enough to get together and 
get a reasonable price for their stuff. 

I hope this letter will put some of the packing fraternity to 
thinking. Respectfully, An EXPERIENCED PACKER. 





GROCERS’ EXECUTIVE COMMITTEE TO MEET. 


The Executive Committee of the National Whole- 
sale Grocers’ Association will meet at the office of 
the organization in the Mercantile Exchange Build- 
ing, New York City, October 23 and 24. 
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NEW LOUISIANA PURE FOOD CODE TO BE EXAM- 
INED. 


Drs. D. M. Smith, S. D. Porter and B. O. Led- 
better, together with Dr. Dillan, ex-officio chairman, 
constitute a committee to examine the New Louisiana 
pure food and drug code to ascertain in what respects 
it differs from the rules and regulations for the en- 
forcement of the federal food law and to suggest 
needed changes. 

It was decided to set aside the order that the new 
Louisiana code become operative October 1. No at- 
tempt will be made at enforcing it until the changes 
have been made. It is the wish of the officials to 
give everybody a square dea!. “Merchants or others 
who have grievances to present,” says the state health 
ofacer, Dr. Dillan, “will be assured a fair and impar- 
tial hearing. These regulations are framed primarily, 
of course, for the public good, and that idea will con- 
stantly be kept in mind by the board, but we won't 
put any man out of business by the putting into force 
of a whimsical regulation that is in no manner essen- 
tial and would do all harm and no good. I think 
that a reasonable public cannot but approve our stand 
in this respect. 

“Merchants, manufacturers and others are bitterly 
complaining of a number of rules that are claimed to 
be unnecessarily stringent, and the ‘whimsical’ fea- 
tures of the code, as it now exists, will in all prob- 
ability be eliminated and a set of regulations decided 
upon that are more reasonable.” 





COURT TO RUN A. BOOTH & CO. 

It is understood that some of the banking inter- 
ests concerned with A. Booth & Co. loans are in favor 
of seeing what can be done with the business before 
either seeking to sell the assets or reorganize the com- 
pany. With this idea in view it is proposed that the 
receiver shall operate the property during the next 
six months in order to determine what the probable 
earning power of the business is. W. J. Chalmers, 
the receiver, will endeavor to learn what prudent man- 
agement can do for the property. 

It appears that the unprofitable season is between 
April and October. The next six months, beginning 
this month and ending with March, are the profit- 
able months. It is desired, therefore, to learn what 
can be done in the next six months. If at the end 
of that time the banks are satisfied that it will be more 
profitable to reorganize the business than sell it out, 
efforts will be made along reorganization lines. At 
present it is argued that the banks are not in a posi- 


tion, through lack of accurate knowledge of what 
good management can do, to determine the course 
which should be pursued. 

While the banks have heard in a direct way that 
money could be raised to continue the business, noth- 
ing definite has been figured out. It is believed, 
though, that if the banks become satisfied that a re- 
organization will come more nearly meaning a recov- 
ery of their losses than a sale of the assets the former 
policy will be followed. The best estimate at this 
time of the amount to be realized from the winding 
up of the affairs of the company is not more than 
60 cents on the dollar on the company’s debts, which, 
of course, does not mean anything for the stock- 
holders. 





JOBBERS CONDEMN REJECTIONS BY RETAILERS. 

Reporting a meeting of the New York Association 
of Manufacturers’ representatives held in that city 
last Friday afternoon, the Journal of Commerce says 
that “the members were addressed by a number of 
the leading jobbers of the city and a general confer- 
ence held regarding numerous trade abuses. The 
chief question discussed was the matter of retailers’ 
rejections of goods delivered on bona fide orders and 
whether or not the custom shall be established of in- 
sisting that such retailers as reject goods for which 
jobbers hold their unquestioned orders shall pay the 
cost of the cartage. Incidentally, it appeared that 
the efforts of the association have already reduced 
this abuse to a very low percentage of what it once 
was, and it was evident that jobbers and agents are 
alike determined to stamp it out. 





DEATH OF BOSTON JOBBER. 

James A. Hayes, of the firm of James A. Hayes & 
Co., wholesale grocers at Boston, Mass., died at his 
summer home at Kenburma, October 5, in his eighty- 
fourth year. The firm of James A. Hayes & Co. 
was founded about the year 1812 by James A. Dick- 
son, who afterwards became the sole agent in this 
country among other things for Crosse & Blackwell’s 
pickles. Mr. Dickson withdrew in the early 50s, 
when James A. Hayes was admitted, and the firm 
name became Bray & Hayes. Mr. Bray had been 
admitted to the firm years before and continued until 
his death in 1883. Mr. Hayes’ partner in the firm 
of James A. Hayes & Co. was Wm. P. Fowle. 





Why let second-hand canning machinery rust in 
idleness when a CANNER “Want Ad” will find you a 
buyer? 














INCREASE YOUR QUALITY. 





_ Agitating Process Systems 


We build several ‘types of process kettles wherein the goods are agitated during the 
time they are being processed. One system known as the Tray System handles the 
cans in trays(24 to thetray). This is largely used in Milk processing. Another system 


consists of rolling and reversing the cans. 
Systems than any other manufacturers, and our experience is valuable to you. Write us 


Climax Machinery Co., Indianapolis, Ind. “"s*ers,f the Climax 


DECREASE YOUR COST. 


We have built more Agitating Process 
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The canning factory at Amboy, Ind., is reported in opera- 
tion on pumpkins. 

The fall work in the cannery at Hutchinson, Kas., will be 
on pumpkins and sweet potatoes. 

The tomato canning season ended at the Fowlerton, Ind., 
factory, Saturday evening, October 3. 

The Keene canning plant at Freeport, Ill., will put up a 
considerable quantity of pumpkin this fall. 

There is a possibility of a canning factory being built next 
season in the San Luis valley, Colorado, for peas. 

The Purcellville canning factory building in Londoun 
county, Virginia, will be converted into an electrical plant. 

A report from Alpena, Mich., indicates the probability of 
the establishment of a canning factory there next season. 

The Greenacres canning factory recently finished up on to- 
matoes received before the frost which shortened the run. 

The Atwater canning factory, which is situated sixteen 
miles from Merced, Cal., will include sweet potatoes in its 
pack this year. 

Having finished the season on corn and tomatoes some time 
since, the De Graff, Ind., Canning Co.’s plant will handle 
about 200 tons of pumpkin. 

Bardwell Canning Company, Carlyle, Ky., has been incor- 
porated with $12,000 capital. The incorporators were J. R. 
Bobo, J. L. Elsey and others. 

John Massmann, Joseph Spellersberg and others have in- 
corporated the Argyle Canning Company, Argyle, Mo. The 
company is capitalized at $2,500. 

There is some talk of a canning factory being erected at 
Ravenna, Mich., next spring. It would be a branch of one of 
the larger Michigan canning companies. 

A report of a few days ago from Bridgeton, N. J., said: 
‘*Bridgeton canners have practically completed the tomato 
pack, and millions of pears are being canned.’’ 

A report from Vineland, N. J., states that subscriptions for 
stock are being taken at South Vineland in a canning com- 
pany which proposes to establish a plant at that place. 

Manager R. E. Hawly, of the Otoe (Neb.) Preserving Com- 
pany, was caught recently in a moving belt at the factory and 
escaped with a broken arm and some minor injuries. 

A dispatch from Terrell, Tex., says: ‘‘A move is on foot 
to establish a canning factory in Terrell. The Commercial 
Club is engaged securing interests in the enterprise among 
local business men.’’ 

The Howard, Pa., canning factory is making a run on 
pumpkin in No. 10 cans: It is reported that a cannery may 
be built at Phillipsburg, Pa., in time to be operated for next 
season’s crops. 

The Hohenadel Canning Company’s plant at Janesville, 
Wis., is running on the pack of sauerkraut. A report from 
Janesville states that the yield of cabbage, while not as large 
as last year’s, is of fine quality. 

The Eureka, IIl., correspondent of the Bloomington Panto- 
graph writes: ‘‘The canning factory has closed a successful 
run on corn and this week will begin on pumpkins. The corn 
crop was injured slightly by the dry weather and the pump- 
kin crop will be a fair one.’’ 

The Fairfield (Me.) Journal prints the following: ‘‘The 
work of canning was finished in the corn shop on Thursday 
of last week and the labeling crew are now busy putting on 
the labels and shipping. 966,801 cans were packed, making 
it one of the biggest packs ever made in the state.’’ 

A report received from Fredonia, N. Y., said: ‘‘By the 
explosion of a steam cooking kettle at the French Canning 
factory yesterday, a hole eight feet across was torn through 
the roof of the building, and the heavy piece of iron weigh- 
ing a half ton thrown bodily forty feet into the air. In fall- 
ing it missed the building entirely and imbedded itself eigh- 
teen inches in the ground. No one was injured.’’ 

The Wabash, Ind., Canning Company, capitalized at pres- 
ent at $30,000, is preparing to issue $30,000 additional stock 
to be preferred above the present stock both as to assets and 
dividends. The new issue is to be entitled to seven per cent 
dividends, which are guaranteed before any distribution can 
be made upon the common stock now held in equal amounts 

































































by Louis L. Hyman, Charles Latchem and George Klare 
The splendid new plant of the company cost $55,000, and it is 
the purpose to expend the additional fund derived from the 
stock issue in installing new machinery. 

The Sacramento, Cal., Star, of recent date contained the 
following: ‘‘The importance of this vicinity as a great 
fruit growing section is well illustrated by the large canning 
establishment of the Central California Canneries, which is 
one of their many industries of this kind in this state, their 
main office being located af San Francisco. Some idea of the 
magnitude of their operations may be gained when it js 
stated that this industry gives employment to 350 people 
during the canning season, and that they distribute over 
$300,000 among the producers of this section. This industry 
eans and puts up all kinds of fruit, and their product is solq 
all over the world. The pay roll of this one industry 
amounts to more than $6,000 a week.’’ 


We reprint the following from the Marion, Ind., Tribune, 
of Oct. 7: ‘‘ Thirty-eight thousand bushels of tomatoes have 
been put up by the local canning factory of the Snider Pre- 
serve Company in South Marion during the present season, 
and a run of approximately 8,000 bushels more is expected, 
Seven thousand bushels are now at the factory awaiting the 
preservers, and it is believed that about 1,000 bushels will be 
brought in by the growers before the end of the season, 
which has been practically closed by the freezes and frosts, 
Supt. Street of the Marion factory stated last night in sum- 
ming up the situation this season that the Indiana crop of 
tomatoes has proven away the lowest in history, although the 
Snider plants at Fairmont, Tipton and Marion have fared 
better than the average. Of the three the crop at Marion 
has been the poorest, but the company has not lost heart.’’ 








Pickle Notes 











Schillo Bros. Company, capitalized at $20,000, has been in- 
corporated to deal in vegetables and manufacture pickles, 
catsup, ete. The incorporators were Theodore M. Schillo, 
Joseph E. Schillo and A. P. Schillo. 

The New Jersey Vinegar works has begun operations at its 
new plant at Flemington. When the several buildings now 
in course of construction shall have been completed, the 
plant will have the largest vinegar works in New Jersey. 

‘Hapeman & Goodfellow’s evaporator at Cato, N. Y., was 
destroyed by fire a few days ago. The fire was discovered in 
one of the drying kilns. The building and contents were 
burned, with damage estimated at about $18,000, with insur- 
ance of $1,500. 

There are no winter apples to speak of fit to ship, accord- 
ing to a recent report from Waukesha county, Wisconsin. 
Practically all the fruit dropped from the trees prematurely. 
The early apples were good and some growers have put their 
Oldenburgs into cold storage for winter use. 

A Traverse City, Mich., report to American Agriculturist 
states that ‘‘Winter apples are about one-third of a crop 
and poor in quality, with the exception of Spies, which are 
about 75 per cent of a crop of good quality. There has been 
no price established as yet. Prices on late fall stock have 
been around $2.25 per barrel.’’ 

‘‘OQwing to the short crop of cabbage and the consequent 
searcity of supplies in the sauerkraut factories,’’ says the 
Journal of Commerce, ‘‘some packers of kraut are said to be 
trying to make good on their contracts by delivering old for 
new goods. Buyers will have none of it, however, and by in- 
sisting that deliveries shall be made out of 1908 packed 
goods are making it very hard for packers who are short on 
this season’s goods.’’ 

Notwithstanding that the season was very dry and that 
this cut into the receipts of cucumbers at the Allart & Me- 
Guire pickle factory at Green Bay, Wis., the vats were filled 
with cucumbers and large M26 of onions were received. 
The Allart & McGuire Company “has a number of salting sta- 
tions, they being located at Grand Rapids, Nekoosa, Manawa, 
Oconto, Suring, Pound, Gillett, Lena, Shiocton, Wis., and 
Stephenson, Mich. The products are salted at these stations 
and are manufactured at the plant in Green Bay. 
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E. C. Shriner & Co., Baltimore. 

Tomatoes—It looks like the price has touched bot- 
tom and that this is a buyers’ market. 

Pumpkin—One carload No. 10, fine quality, $1.85 

r doz., less 15¢ cwt. freight allowance; choice qual- 
ity No. 38, 55¢; Baltimore freight. 

Sauer Kraut—No. 3 full standards, solid pack, 60c 

r doz.; are cheap in comparison with the ruling 
price for barreled kraut. : 

Apples—Old stocks are about used up. New goods, 
sound fruit, No. 3s, 60c; No. 10s, $1.75. - 

Corn—Light stocks in packers’ hands of Maine 
style; market holding firm at 6234 to 65c¢ for full 
standard grade; 65 to 6742c for fancy; Hartford 
county, Evergreen, whole grain, 55 to 5734c; stand- 


/ 


ard shoe peg, 6214 to 65c. 


Baker & Morgan, Aberdeen, Md. 

Tomatoes—We are quoting No. 3 standard toma- 
toes at 75c per doz., either f. o. b. Baltimore or f. o. b. 
county, all country packing. We have one lot of 
No. 3s in aluminum lacquered cans at 7244c. We 
have some first-class brands of No. 2s at 55c, and 
tos at $2.25 f. o. b. factory. We also have some 
s-in. and 5%4-in. sanitary tomatoes, fancy packing, on 
which we will give special price if interested. 

Corn—We are having an excellent demand for 
cheap shoe-peg corn at 6oc f. 0. b. County and Ever- 
green at 55c. Send us your orders. 

Blueberries—Demand for these goods has been 
rather light. Have some choice Delaware packing at 
goc for No. 2s and $4.15 for No. 10s. 


2 
” Strasbaugh, Silver & Co., Aberdeen, Md. 


Tomatoes for Immediate Shipment—These are be- 

ing firmly held by most all packers on the basis of 
75 to 77¥%4c, depending upon brand, quality and repu- 
tation of same. Most lots quoted at 72%c are of a 
second quality, irregular standard and but few pur- 
chases are possible if buyer is particular to obtain a 
brand that will give entire satisfaction. Seconds are 
also quoted at 7oc, depending upon quality and fill. 
Twos are being offered on the basis of 55 to 77%4c, 
with possibly a car, if unsold, at 524%4c. Gallons $2.20 
to $2.25, while fancy grades range from 8oc to $1, 
depending upon specifications and condition. Extra 
fancies are firm and scarce at $1.10 to $1.20. Better 
than standard grades are being absorbed gradually, 
and as the pick of the pile is never as good after 
the bulk is disposed of, we would suggest immediate 
attention. 
_ Corn for Immediate Shipment—The corn market 
is strong and firm, although but little business is pass- 
ing. Packers are still busy shipping out future pur- 
chases, which were heavy this season, and as buyers 
are thus obtaining a good supply, according to pre- 
vious contracts, there is but little new business to re- 
port. We quote shoe peg on the basis of 60 to 8oc; 
southern packed Maine style, 6214 to 6sc, with a ten- 
dency upward. : ‘ 


Thomas G. Cranwell & Co., Baltimore, Md. 
Tomatoes—Buying of tomatoes this week has been 
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fair. There is no special snap to the market, but some 
buying every day, and in the aggregate quite a fair 
business is being done. 

Spinach—We are booking orders for new pack 
spinach at 85c and $2.80 per doz. for No. 3 and No. 
10 standards, goods guaranteed free from grit. This 
is for prompt shipment out of the fail packing. We 
have some last spring spinach at 80c per doz. for 
No. 3s. 


Thomas J. Meehan & Co., Baltimore, Md. 


Tomatoes continue to monopolize the attention, or 
nearly so, of the canned goods buyers throughout the 
country, either as purchasers or as on-lookers. The 
purchases do not exceed the offerings, however, and 
the market, as a consequence, shows no signs of a 
reaction toward a higher level of values. That every-, 
one who is tomato-wise is surprised and disappointed 
at the recent decline in prices goes without saying, 
for there are more good reasons why the prices should 
advance rather than decline. The only reasonable 
explanation of the slump in the market is the fact 
that a number of small canners at the country fac- 
tories had, as a result of the panic last year, a smaller 
working capital this season and could not obtain the 
usual liberal bank accommodation to enable them to 
carry their output. Not having been able to sell fu- 
tures so freely as heretofore they had no orders in 
hand to fill, sufficient to enable them to meet their 
maturing obligations, and they were obliged to face 
an unwilling market. When those weak sellers are 
out of the market, the stronger holders will have their 
innings. On the theory that goods well bought are 
half sold, the jobber who picks up some of the best 
quality tomatoes obtainable at today’s prices may have 
occasion to congratulate himself later on. Corn is 
firmly ‘held, though not active just now. Sweet po- 
tatoes and string beans are in demand and baked 
beans were fairly active this week. 

Griffith Durney Co., San Francisco. 

We are reliably informed that Utah packers will 
be unable to fill their orders for peaches in full, and 
we are accordingly having a demand from Middle 
West jobbers for California peaches to take the place 
of Utah peaches. This sudden demand, together with 
the situation that previously existed on cheap fruits, 
has strengthened the market very materially. Very 
few packers have any water apricots, and those who 
have any to offer are holding for 8714 and goc. Water 
pears are practically out of the market. Water yel- 
low frees are getting closely cleaned up and while 
we can offer them today for 95c¢ we think they will 
be worth $1 and probably be hard to get at any price 
in the near future. While we have a fairly good sup- 
ply of water lemon clings, we are sure that the scare- 
ity of the other varieties will create such a demand 
for clings that an advance in price may confidently be 
expected. 


E. F. Kirwan & Co., Baltimore, Md. 
Tomatoes—The packing of tomatoes is over and it 
looks as if. our prediction made earlier in the year 
was about correct; about 8,750,000 to 9,000,000 pack 
in 1908, as against 13,500,000 in 1907. The market 
today is dull at 75c, but we think that 85c will look 
cheap before you buy your Thanksgiving turkey. 
Don’t stay outside the breastworks too long. 
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In Sedgewick county, Kansas, it is reported that orchard- 
ists have about 90 per cent of a normal crop of apples. 

An advice from Jackson county, Kansas, says that Ben 
Davis apples are a fair crop there this year, but Missouri 
pippins and winesaps are almost a failure. 

Buyers have recently been active in Monroe county, New 
York, and many apples have been sold at prices ranging 
from $2.00 to $2.25 per barrel. 

According to a report from Oakland county, Michigan, ap- 
ples ripened this year three weeks earlier than usual. The 
fruit is very wormy and the crop light. 

A report from Jefferson county, Texas states: ‘‘No prices 
have been made as yet for Missouri pippins. Ben Davis ap- 
ples are about 15 per cent of a crop, Grimes Golden a fair 
erop. 

There is a good crop of Baldwin apples of fine quality in 
Wayne county, New York. Buyers have offered $2.00 for 
some lots. Two dollars has also been the price offered for 
Hubbardton, and $2.25 for King, $1.50 to $1.65 for greenings. 

A report from Niagara county, N. Y., says that the very 
hot and dry weather had a bad effect,on the keeping quality 
of apples. In the southern part of that county the crop is 
only about 25 per cent, running up to 75 per cent in the 
Northern part of Niagara county. 

In this vicinity, says a report from Waupaca, Wis., to 
American Agriculturist, there was a fair crop of Wealthy 
and a small crop of winter apples. Wealthy apples sell at 
$1 per barrel with the barrels. There are not enough crab 
apples here to supply the home trade. 

There is only 15 to 20 per cent of a crop of winter apples 
in Eaton county, Michigan, this fall. It has been very dry 
there and apples are dropping badly in consequence. The 
quality of the fruit is poor in unsprayed orchards, and very 
few of the orchards were sprayed in that section. 

The apple crop this year in Belmont county, Ohio, was 
very small, so small, in fact, that there is no moving of fruit 
going on, there being practically no apples for shipment. The 
yield was not enough to provide for home consumption. The 
drouth was so severe that many of the apples fell prema- 
turely. 

An orchardist in Oakland county, Michigan, writes: 
‘*Winter apples are better than last year as to quantity. 
The quality, however, is not so good. Hot, dry weather has 
caused apples to mature too quickly, and the keeping quali- 
ties will not be up to standard. No price has been estab- 
lished as yet, but dealers are expecting $2 to $2.25’? 

According to a report from Wyandotte county, Kansas, 
winter apples are not over one-third of a crop in that county. 
Some of the orchards have been sold at $2.50 to $2.75 per 
barrel, f. o. b., growers furnishing.the barrels. The quality 
of the fruit is described as only fair. Ben Davis apples are 
a light crop, below the average in size, but well colored. 


At the last meeting of the International Apple Shippers’ 
Association, held in August, C. P. Rothwell, a prominent Ohio 
dealer and shipper, presented a paper giving an elaborate 
argument showing why the estimates of the association 
should be accepted by the members. He believes the apple 
reports sent out by the Department of Agriculture at Wash- 
ington are extremely faulty; that they give undue weight to 
estimates of crops in states which are not commercially im- 
portant, thus affecting the whole. 

Apple growers in Cayuga county, New York report that 
the crop is of better quality this year than last, though that 
the quantity is hardly any larger. An apple man writing 
from Albion, N. Y., says: ‘‘The bid price for winter fruit 
started at $1.75 per barrel for No. 1 apples, including barrel. 
Few growers hereabout accepted this. The actual trading 
price for the crops sold in Orleans county up to the fourth 
week in September is $2, including package. As high as 











Armsby’s 1907 Cipher Code is compiled especially 
for Canned Goods and Dried Fruits. It is up to date. 
Price $5.00. The J. K. Armsby Co., San Francisco, 
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$2.25 paid for choice lots of King, Twenty Ounce, ete. About 
half the growers in this vicinity have already disposed of 
their crops.’’ 


W. N. White & Co., New York, say in regard to apples 
that ‘‘Following our letter of Monday last we stated that 
today’s markets in Europe would in our opinion be much 
worse than it was on Monday, and that this opinion was 
justified we beg to inform you that we have just received g 
cable from Liverpool which reads: ‘Baldwins 8s 10d, Hub- 
bardstons 6s 8d, greenings 2s 3d a 9s; Canadian, varioys 
sorts, mostly below 10s.’ This is a very bad price, indeed 
and even worse than we expected, and we should hesitate 
to publish it were it not for the position we have taken 
from the commencement of the season that Europe didn’t 
require many early apples from this country; and that be. 
cause a few~barrels which we termed ‘curios’ were sold ata 
‘eurios’ price growers should not follow those prices. That 
we saw nothing before us but low prices until November, 
Now the net results of these prices back to the sending sta- 
tion, taking the average price of Baldwins is 65¢, Hub- 
bardsons 17e per bbl; greenings bring the grower in debt; 
Canadians 80¢ per bbl. We venture to predict that the 
prices for the next fourteen days will even be worse than 
this, when we consider the fact that several steamers from 
Canada being held back in the St. Lawrence River owing to 
the dense smoke, and would say plenty of these apples will 
not make enough to pay the expenses.’’ 
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O. H. Mitchell and Carl Kelley, of the Kelley Canning 
Company, Waverly, Ia., were in the city this week. 

Charles Corby, of the Corby Commission Company, New 
York, is deer hunting in the Canadian woods. 

C. G. Hammond, president of the Huntley Manufacturing 
Company, Silver Creek, N. Y., visited Chicago during the past 
week. 

C. W. Baker, of the well known Aberdeen, Md., commission 
firm of Baker & Morgan, was in New York City on business 
during last week. 

J. Lloyd Jones, the well known head of the United States 
Canning Company, Fredépia, N. Y., was a visitor last week 
among the New York Cify grocery jobbing trade. 

Friend F. Wiley, the popular secretary of the Western 
Packers’ Canned Goods Association, and ©. W. McReynolds, 
the well-known Kokomo, Ind., canner, arrived in town 
Wednesday morning and will attend the meeting of the 
Western Association at the Sherman House today. 


The canning industry was represented at the deep water- 
ways convention, held a few days since in Chicago. One of 
the delegates was Mr. Ellis, of the Corydon Canning Com- 
pany, Corydon, Ind. Another packer in attendance was James 
Dunbar, of the Dunbar-Lopez-Dukate Company, of New Or 
leans, La. 


C. A. Weber, who has been at the head of the C. A. Weber 
Brokerage Company, 42 River street, Chicago, has accepted a 
position with Henry Horner & Co., the well known West Side, 
Chicago, jobbers, as canned goods buyer. Mr. Weber is @ 
canned goods man of ability and long experience. Some years 
ago he was in the wholesale grocery business in this city, 
the firm being the C. A. Weber Company, and his capabili- 
ties are such that Henry Horner & Co are to be congratulated 
on securing his services. 


Harry C. Gilbert, for sixteen years associated in the broker- 
age business with Joseph N. Gettys, at St. Louis, under the 
firm name of Gettys & Gilbert, announces that he has opened 
an office in Indianapolis and will carry on a general brokerage 
business, devoting his attention principally to handling a 
counts of Indiana and middle western packers. His announce 
ment states that he will give his personal attention to filling 
orders for canned goods for buyers’ labels, and in fact all 
orders requiring especial attention and care. Mr. Gilbert has 
for years been one of the prominent brokers of the country 
and is well qualified to handle packers’ accounts. 
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SIBLEY WAREHOUSE & STORAGE COMPANY 


12 NORTH CLARK STREET, CHICAGO, ILL. 


Telephone, Central 790 and 791 
















We solicit your STORAGE, DISTRIBUTING and 
RESHIPPING, having every facility for taking care 
of your business. Our Warehouses are in the Center 
of the Jobbing District, are free from Frost, and are 
Fireproof. Rail and Water connections, no switch- 
ing charges. Rate of Insurance, 55 cents. 
















Our Warehouse Receipts are Accepted by All Bankers 
























NOW IS THE 
TIME TO GET A 


BURT LABELER 


You can put it right to work 
and obtain much more satis- 
factory and economical results than is possible with any 
other method. 


You will be able to label your cans neater, from 40 per cent } 
to 60 per cent cheaper, and get through with the work in 
half the time. No delays or bother! 


Why not change now from the 19th to 20th Century Method? 








Burt Machine Company :: Baltimore 























UNFERMENTED APPLE JUICE. 
BY H. C. GORE, ASSISTANT CHEMIST, DIVISION OF FOODS, 
U. S. DEPARTMENT OF AGRICULTURE. 
FROM BULLETIN NO. I18. 
In Wood. 

These experiments were made to develop a method 
of sterilizing apple juice in wooden containers so that 
it might be marketed without the use of chemical pre- 
servatives, such as benzoate of soda, which is com- 
monly used at present. Aside from hygienic reasons, 
experiments have shown that the use of benzoate of 
soda is far from being a satisfactory means of pre- 
serving apple juice. The objections urged against 
sterilizing are (1) that a “cooked’ taste is added to 
the juice, greatly injuring the flavor, and (2) that it 
is impracticable to hold the juice sterile for more than 
a limited period. These objettions have been met. 
The investigations here reported demonstrate that only 
a slight cooked taste is produced by the heat treat- 
ment required and that it is a simple matter to protect 
the juice from inoculation after sterilizing. 

EXPERIMENTS WITH BARRELS. 

In the experiments of 1906 on sterilizing in barrels, 
it was found that they could be successfully used as 
containers when it was desired to keep the juice sweet 
for a few weeks. 

In one experiment two 50-gallon barrels were thor- 
ughly cleaned, well} steamed, and filled with the juice 
heated to between. #49 and 158 degrees F. (65 and 70 
degrees C.). In sealing a cask which is full of hot 
liquid, air should be allowed to enter during cooling 
to destroy the vacuum caused by the contraction of 
the liquid. Unless this is done, a severe strain is put 
on the cask, greatly increasing the danger of contam- 
ination. In this experiment, instead of at first driv- 
ing in bungs to close the barrels, clean cotton plugs 
were used. When the casks and contents were cool, 
the plugs were removed and wooden bungs which 
had been sterilized by soaking in alcohol were quickly 
inserted. The juice kept for ten days without show- 
ing fermentation. 

In this experiment a pasteurizer was employed and 
proved to be a very useful machine, capable of heat- 
ing the juice with ‘perfect control of temperature at 
any desired rate up to several hundred gallons per 
hour. This pasteurizer was built for about $50. 

EXPERIMENTS WITH KEGS. 

Further experiments on sterilizing in wood were 
made during the season of 1907-8, and the results 
show that wooden containers can be successfully em- 
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ployed for fairly long periods of-time. In these, 
periments, 10-gallon kegs made of No. 1 white-oak 
stock, costing $1.05 each, were used. A pasteurizer 
of smaller size was employed. The results were gap 
isfactory and demonstrate that this model will be 
found useful in work conducted on a small scale. 

The kegs were prepared for use as follows: Th 
were paraffined on the outside by dipping in a bath 
of melted paraffin which was heated to about 120 de. 
grees C. (248 degrees F.) by means of a steam ¢oil, 
The arrangement is shown in figure 3. Steam was 
run into the keg for about three minutes, when it was 
allowed to cool somewhat, and sulphured by lowering 
into each keg a small crucible filled with burning suk 
phur. The kegs were allowed to stand closed over. 
night, and in the morning just before filling they were 
steamed out for three minutes and well rinsed, remoy- 
ing practically all of the sulphur. It was found that 
a longer period of steaming melted the paraffin on the 
outside of the kegs. 

The juice was heated by running through the pas- 
teurizer at from 65 to 70 degrees C. and was delivered 
directly into the kegs. As each was filled, it was 
closed in the following way: A wooden bung which 
had been paraffined and then dipped in alcohol was 
placed in the bunghole. The quarter-inch hole in the 
center of the bung was stuffed with cotton and the 
bung was driven into the keg. Then the cotton plug 
was removed and another plug immediately inserted 
and saturated with alcohol. The cotton is stuffed into 
the bung before the bung is inserted in order to pre 
vent the entrance of organisms while it is being driven 
in, and is replaced by a fresh plug of cotton after- 
wards, because it usually becomes saturated with juice 
during the driving. This plug of cotton, sterilized by 
alcohol, prevents access of organisms during cooling, 
the air sucked in on account of the contraction of the 
juice on cooling being filtered through the cotton. 
When the juice had cooled the cotton plug was cut 
off at the surface of the bung, the portion of the plug 
remaining was wet again with alcohol, and a wooden 
skewer, fitting the hole in the bung closely, was ster- 
ilized by soaking in melted paraffin, then in alcohol, 
and driven into the hole, forcing the cotton plug out. 
In this way the cotton plug was replaced by a sterilized 
wooden plug without any chance for the entrance of 
organisms. The skewer was then sawed off even with 
the surface of the bung and smoothed over by a little 
melted paraffin. 

Forty 10-gallon kegs were filled in this way, and 
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Now is the time when you need a 
>| | KNAPP LABELER and BOXER. 


i There is no way so sure and none so practical as the 
: Knapp way of labeling and boxing cans. Our Hand 
. Labeler and Boxer make it possible for the smaller packer 
; to label and box cans in the best and cheapest way, and 
: our Power Machine for the packer who needs great speed 
: is the best ever. 

: Write us early for leasing, exchange or sale proposition. 
; Every Machine fully guaranteed. Yours faithfully, 

|| | THE FRED H. KNAPP COMPANY, 

. 324 WASHINGTON BOULEVARD _ :: :: CHICAGO 























~~ ses ~~ 





- 





5 ww VS 


















STILES-MORSE COMPANY 
CHICAGO, ILL, 


EASTERN OFFICE: 
601-607 So. Caroline Street, Baltimore, Maryland. 






Can furnish everything required for a 
Modern, Up-to-Date, High Speed, Econom- 
ical Plant for Packers Cans. ' 
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Their “STEWART” Machinery which 
produces cans without solder or flux on the 
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of these twenty-two were kept unopened for more than 
six months, the juice in the remaining kegs being used 
for other purposes. The juice was prepared from ap- 
ples grown in the vicinity of Washington, being mostly 
of the Grimes (syn. Grimes Golden) variety, with 
some Winesaps, and while the fruit was sound and 
clean the juice was not of high quality, lacking in 
acidity and fruitiness. In no case, however, has the 
juice failed to keep well. The kegs were kept for the 
first two months in a warm cellar at about 20 degrees 
C. Twenty-four were then subjected to a shipping 
test. Four lots of six kegs each were shipped by 
freight to Charlottesville, Va., and were held for pe- 
riods of from two to four weeks in the cellar of W. 
B. Alwood, in charge of the enological investigations 
of the Bureau of Chemistry at that point, and then 
were returned to Washington. In no case was there 
any loss due to fermentation, although several kegs 
were injured in transit. 

The first shipment left Washington on January 30, 
1908, arriving in Charlottesville on February 3 in 
good condition. One keg of this’ lot was opened by 
W. B. Alwood and the following notes were made: 
“February 12, 1908. * * * I opened one keg of 
the first shipment of cider today and found it very 
good. Color yellowish straw, not translucent, but ‘not 
muddy. Flavor excellent, barring slight cooking taste. 
Perfectly sweet and sound. Sp. gr. 1.053. I was able 
to take out with a siphon thirty-five quarts of fairly 
‘bright cider ; five quarts were too muddy for use with- 
‘out sedimentation or ii'tering.” On February 15 the 
remaining casks of this lot were returned to the Bu- 
reau of Chemistry at Washington, arriving in good 
condition. One of the kegs of the second shipment 
was leaking very slowly when received at Charlottes- 
ville, but the contents were found to” be- perfectly 
sound. The third shipment was received im good con- 
dition; but of the fourth shipment one keg was leak- 
ing, owing to a broken stave. Mr. Alwood calls at- 
tention to the fact that these kegs were too frail for 
the rough usage given freight, as the handlers drop 
them flat and thus spring the staves. 

All of the shipments from Charlottesville were re- 
ceived at Washington in good condition and have kept 
well subsequently. 

ORGANOLEPTIC TESTS OF THE JUICE FROM KEGS. 

On May 29 a keg was opened, the contents cooled to 
about 15 degrees C. (59 degrees F.), and a test made 
by a committee of three experts,,.H. W. Wiley, Will- 
iam A. Taylor and J. A. LeClerc, with a view to se- 
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curing data as to the value of the product as a beyer. 
age for summer use. The opinions were as follows: 

H. W. Wiley: Much more brilliant in color than Roy. 
bury, though not perfectly bright. Somewhat unpleasan; 
taste but not spoiled; do not like the flavor so well as that 
of the preceding sample. Slight flavor of barrel, but nog 
unpleasantly strong. Sample is perfectly sound and sweet 
but originally must have been inferior to that. of the Rox. 
bury. 

After carbonating by running in a rapid stream of 
carbon dioxid (by means of which dilution of the 
juice was avoided) Doctor Wiley says: “Flavor much 
improved. It is now quite as palatable as Roxbury,” 

W. A. Taylor: I consider this a palatable and refreshing 
beverage. It has a perceptible cooked taste, but that ig not 
objectionable at a temperature of 15° C. (59° F.). With 
one part of carbonated water to three parts of juiée, the 
flavor is improved, as the cooked taste of the unearbonated 
juice disappears. With one-half carbonated water and one- 
half apple juice, the fruit flavor fades away. 

J. A. Le Clere: A peculiar flavor, but can not detect any 
cooked taste. On the whole, it is a very good beverage, 
There is no alcohol, no perceptible acidity. I think the ear. 
bonating improves it and takes away the peculiar taste, the 
beverage still retaining enough of the apple fiavor to make 
it aeceptable; especially is this so with one part of ear- 
bonated water mixed with three parts of the cider. 


It appears that, although the original juice used for 
this experiment was not of high quality, when ster- 
ilized, cooled and carbonated it became a palatable 


and refreshing beverage. 
In Cans. 


Experiments in the canning of apple juice during 
the season of 1906 consisted mainly in the determina- 
tion of the proper conditions of processing, while dut- 
ing the past season the experiments have beer chiefly 
devoted to investigations as to the quality of sterilized 
apple juice from different varieties of apples, and the 
maintenance of quality during storage in cans. 

CONDITIONS OF PROCESSING. 

A sterilizing process which was found in 1906 to be 
satisfactory consisted in heating the sealed cans ina 
water bath to 65 degrees C. (149 degrees F.). This 
requires from thirty to thirty-five minutes, the water 
in the bath being kept in constant agitation. The cans 
were then removed and allowed to cool. The flavor 
was but little affected by this treatment, a very slight 
cooked taste being apparent. During the past season 
this treatment has not been found sufficient in all 
cases, and the exact time of heating cannot be con- 
sidered as settled. /TPhe process just outlined should 
be made slightly more severe, either by increasing the 
temperature or by lengthening the time, or both. In 
no case, however, should the temperature exceed 70 
degrees C. (158 degrees F.). 
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: IS UNDISPUTED 
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Hemmed Caps, *‘Southern’’ Inside Coated Cams and a general line of 
Cans for Paint, Putty, Axle Grease, Syrup, Molasses, Confectionery, Coffee, 
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-||Did You Have Enough Boxes 


: To Provide for Your Entire Pack? 


Why not order a car of the Kieckhefer wedge 
dove-tail shipping boxes to fill out? This will 
enable you to see the difference between the 





h Kieckhefer box and the ordinary boxes you 
: were using. 

. ANYBODY CAN SEE THE SUPERIORITY OF 
KIECKHEFER BOXES 





You will find them the lightest, smoothest, neatest 
shipping boxes on the market. 


Look at the old-style nailed box on the left. 
Then look at the wedge dove-tailed Kieckhefer 
box on the right. Doesn’t it stand to reason 
that there is greater strength in the Kieckhefer 
box than in the home-made box ? 


Actual test made by the Armour Institute showed that it 
e had almost five times the strength of the ordinary box. 


All you have to do is to pack in your goods and nail on 
All Set Up Ready For U the cover. No assembling of parts and nailing up in 
4 9 your own factory. 
Weite us for booklet telling about our boxes. 


| | KIECKHEFER BOX COMPANY, =-:- Milwaukee, Wis. 
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his claims to produce gas from 
distil ate at 4 to % the cost of 
‘ gas from 86 degree gasoline, and 
' at less than % the cost of city 
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= everywhere as easily as gasoline. 
We will tell you how or where 
to get it. 

If you use city gas, or any 
Gas Machine but the 20th 
Century, we can save you money 
and furnish a greatly superior 
service. 

The 20th Century Gas (Machine 
“ offers a well paying investment. 
If you are conducting your busi- 
ness for proffts, you can’t afford 
to miss this 
opportunity. 
You take no 
risks. If 
machine don’t 
please you, 
five it back. 


Many sold this sea- 
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CM. KEMP MANUFACTURING CO. 


405 to 413 E.Oliver Street, Baltimore, Md. 


Let us make propo- 
sition to equip your 
factory. 
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WANT ED= 
EXPERIENCED HELP WANTED. 











WANTED—An absolutely reliable and competent man as su- 

perintendent for a canning plant packing full line vege- 
tables and beans. Must have best of references and some 
money to invest. Plant located in town of 10,000 inhabitants, 
75 miles from Chicago. Opening December 1, 1908. Address 
**X. B. 50,’’ care THe CANNER. 


< 





WANTED—To engage the services of #h experienced travel- 

ing salesman to sell catsup, tomatoes and tomato products. 
State experience, age, salary expected, and territory you are 
familiar with. Address New Blue Grass ,Canning Company, 
Owensboro, Ky. 





WANTED—Catsup cook familiar with ‘making cheap as well 
as high-grade catsup. Address ‘‘O..T., 150,’’ care THE 
CANNER. 


FOR SALE—One Torris Wold Hemmed Cap Machine, used 
about six months. Address ‘‘Hemmed Cap,’’ care Typ 
CANNER. 


WANTED—Two Jacket Copper Kettles to hold 150 to 200 
gallons. Must be in good condition. Address Sardinia 
Canning Company, Sardinia, Ohio. 











MISCELLANEOUS. 





FOR SALE—A two-line, 90,000 cans per day capacity corn 
and pea factory in one of the best locations in southern 
Wisconsin. Address ‘‘J. O. A. M.,’’ care THE CANNER. 


FOR SALE—About 150 bbls. of tomato pulp at Dundee 

Canning Company, Dundee, Mich. Parties requiring the 
same, we will be pleased to send samples to. Address all 
communications to ‘‘Dundee. Canning Company, Ingersoll, 
Ontario. ’’ 














WANTED—Large preserve and pickle manufacturing con- 

cern has opening for capable, efficient and result-producing 
general factory superintendent; state age, experience, refer- 
ences, salary, ete., first letter; all applications confidential; 
knowledge of preserving industry not so essential as ability 
to install and control proper factory organization. Address 
«Pp. K. 98,’’ care THE CANNER. 





CODE BOOKS, ETC. 


IN RESPONSE TO A GREAT MANY INQUIRIES we have 

arranged to accept orders for all codes published, excepting 
those intended for strictly private use. We cannot discount 
publishers’ prices, but by ordering through us we serve your 
conveniences by saving you the trouble of sending separate 
orders to each publisher. Order code books through Tur 
CANNER, 5 Wabash Ave., Chicago. 








POSITIONS WANTED. 


WANTED—Situation by young married man as canned goods 
salesman; well acquainted with both the wholesale and re- 
tail trade in Maine. Address ‘‘B. W., care the CANNER, 











BOOKS ON AGRICULTURE. 


WANTED—To sell the work entitled ‘‘The Book of Corn,’’ 

by Herbert Myrick, assisted by A. D. Shamel, E. A. Burnett, 
A. W. Fulton, B. S. Snow and other specialists; illustrated; 
upwards of 500 pages; cloth bound; price, postpaid, $1.50. 
Address THE CANNER Publishing Co., 5 Wabash Ave., Chicago. 








WANTED—Buyers for a book on the culture of Asparagus, 

by the leading authority, F. M. Hexamer. The book con- 
tains 174 pages, cloth bound. Price, 50 cents, postpaid. Can- 
ners will find a profitable vegetable to pack, be- 
cause demand always has exceeded supply and will now be 
larger than ever, since the 7 tomy vs fields in California were 
destroyed by the floods. Address Tu&s’Canner Publishing Ce., 
5 Wabash Ave., Chicago. 








MISCELLANEOUS. 


WANTED—Good, thick tomato pulp without preservative, 
1908 crop, both in No. 10 eans and in barrels. Address 
Sycamore Preserve Works, Sycamore, IIl. 








WANTED—We have a party looking for a kraut factory, next 

season’s pack, established, for sale, for rent, or to be 
worked on shares; our party to furnish all necessary funds. 
Address ‘‘G. P., 163,’’ care THE CANNER. 





"NANTED—Boiled or Condensed Cider and Vinegar Stock. 

















FOR SALE 
MACHINERY. 

















FOR SALE—One Harris hoist for removing cans from steam 
kettles; Address ‘‘H. S. 25,’’ care THE CANNER. 


FOR SALE—‘‘The Book of Corn.’’ This is a work of 500 
pages by Herbert Myrick, assisted by B. S. Snow and other 

corn specialists. Profusely illustrated. Price, $1.50 

Address THE CANNER Publishing Co., 5 Wabash Ave., Chicago, 





FOR SALE—New book on ‘‘Celery Culture,’’ by W. R. Beat- 

tie, of Bureau of Plant Industry, U. S. Dept. of Agriculture. 
This work contains complete cultural directions; fully illus 
trated. Cloth, 150 pages. Price, 50 cents postpaid. Order 
through THE CANNER. 





FOR SALE—An authoritative work on the culture of aspara- 

gus, by F. M. Hexamer. The book is illustrated and contains 
174 pages. Price, 50 cents postpaid. Asparagus is a product 
offering a rare opportunity-to canners to make money on, as 
supply is always smaller than demand, and this condition has 
been emphasized by the recent destruction of more than 50 per 
cent of the asparagus fields of California, where the bulk of the 
American pack is made. Order through THe CANNER Publish- 
ing Co., 5 Wabash Ave., | Chicago. 








IF YOU THINK CANNED GOODS ARE TOO CHEAP, why 

sell at present quotations when you can store with WaKEM 
& McLaveHuin, Inc., Chicago, borrow money if needed, and 
hold goods for higher prices. Goods held in Chicago command 


a higher price on account of being on the spot. Warehouse 
frost-proof. Address Wakem & McLaughlin, Inc., 362 [llinois 
St., Chicago. 











a 











QUALITY OF JUICE OBTAINED FROM DIFFERENT 

VARIETIES OF APPLES. 

The varieties employed in the season of 1907 were 
selected by William A. Taylor, pomologist in charge 
of field investigations, United States Department of 
Agriculture, with a_view to securing as wide a range 
of quality as practicable. Varieties of known high 
quality were chosen as well as inferior apples; some 
were high in acid, yielding a rich juice, some con- 
tained only moderate amounts of acid, and one variety 
of sweet apples was employed. The fruit was pur- 
chased in lots of six barrels each, with the exception 
of one variety, the Kentucky red crab, of which it 
was possible to secure only three barrels, and was held 
in common storage until fully ripe. They were then 
ground and pressed by a local cider maker, all de- 

Tape 1.—Organoleptic tests of sterilized juice from different varieties of apples. 








aie, | Source. Quality of sterilized juice. 

cr es ee 

nage Near ye | Wares. Youn] Jt ee ed ed Ta ae 
Albemarle Pippin) ing or lightening of the eolor. 

Ralls (syn. Rails Genet).| Waynesboro, Va..... be Bin ap intpld; would probably Diend 

Bea Davis.....------- | Waypenboro, Vass..: eae art favor somewhat impaired 

Toman (on. Tolman | Hails Corners, N. Y -. ore os deere tt se Sits moet 

Northern Spy .| Balls Corners, N. Y¥ .. Vl. dees andhee Oe pies, owing of t 

Baldw.......-----+-+- Halls Corners, N.Y .. Him,  ceaiey, wary pace: slightly bleached 

Reshery (ore. Resbary Balls Corners, N. Y .. Ra ee Disached 

Shockley... ....------+++ Waynesboro, Va. .... wng.n apie favor and lacking in 2. Davis; lsek- 

Gif... ---eeeeeeveees Waynesboro, Va..... oe Se seed by ming with Rocbuty. 

Ind....—... Very light in 4 ceeep elias white; of 

, ~- — 9 hee flavor Father igh acta Too light in color and 

- aeciawiens se 











cayed portions being removed before grinding. The 
fresh juice was first run through a separator to re- 
move the bulk of the sediment, then canned and ster- 
ilized by the method previously described. 
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Registered U. S. Patent Office 


tandard 
olderin 
lux, 


(Formerly Manufactured by 
THE MARLOU CHEMICAL WORKS, 
Jersey City, N. J. 


Manufactured only by 


THE GRASSELLI CHEMICAL CO. 








When you are ready to buy Soldering Flux, 
order either of these wel! known brands and 


GET THE BEST 


BEST—because made by skillful chemists from 
the very. best materials obtainable. 


BEST—because our formulas are the result of 
years of experience and because no 
Flux is shipped that does not pass a 
rigid inspection. 

BEST—because by their use you will have a 
smaller percentage of “leaks” and a 
smaller consumption of solder than 
when any other Flux is used. 








Both brands carried in stock by 


THE GRASSELLI. CHEMICAL CO. 


OLEVELAND, O. NEW YORK, 60 Wall St. CHICAGO, 
(Main Office) BIRMINGHAM, ALA. 117 Michigan Street 
CINOINNATI, O. DETROIT, MIOH. NEW ORLEANS, LA. 


ST. LOUIS, MO. ST. PAUL, MINN. 
Aiso by 8. O. RANDALL, Baltimore, Md. 
©. W. PIKE OO., San Francisco, Cal. 
Samples and Prices promptly furnished. 
Correspondence invited. 


MILWAUKEE, WIS 
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When cooled, the juices were tasted by the com- 
mittee of three experts before mentioned, who con- 
trasted the sterilized products with the fresh apple 
juice. The varieties, locality where the apples were 
grown, and notes as to quality of juice after sterilizing 
are given in the following table, the notes being gath- 
ered from the opinions of the committee. 

It is clearly shown that sterilized juices of high 
quality can be produced when first-class fresh juices 
are used. These tests show that the color is bleached 
somewhat, and a slight cooked taste is noticed after 
sterilizing. The general quality of the juice is, how- 
ever, practically unaffected. The cooked or “boiled 
cider” taste in many cases was noticeable only when 
the unheated juice was tasted at the same time. To 
the writer the change in flavor resulting from steriliz- 
ing seems to be due to a slight but distinct loss in 
fruitiness, rather than to the formation of other fla- 























vors. The analyses of the uncooked juices are given 
Tasie II.—Composition of unfermented apple juice, 1907. ; 
Variety Rf gravity. | Solids. Ashen r aant Sucrose. 
Yellow Newtown (syn albe-| 1907 Per cent.| Per cent.| Per cent.| Per cent.| Per 
marle Pi sesecsoneeseeee] Doe 17] 2.0804] 12.35 0.53 9.15] 11.88. 2.31 
Ralls (syn. Genet)....... 19 1 0564 12. 6 ll 6 2.4 
1908. 
Ben Davis.....................)Jam 7] 1002] 12.05 48 7.86] 10.05 2.08 
Winesap..... gsncqasesaseel 10 1 0475 11.64 6 9.06 10.02 * 
Tolman (syn. Tolman Swee!). 10| 1.0638) 15.63 i3 9.92) 13.95 3.83 
Northern Spy.. ovcdgebaste u 1 0608 14.99 61 8.62 12.82 4.0 
PR ‘ 15} 1.0684) 14.31 83 733) 122 46 
Roxbury (syn. Rortury Kus- | 
Ml iudedeshontensicccnccssct 1} .1.0688/ 16.86 70 7.46 | 13.81 6.08 
cabsioalvedeckaiakas vier 17) (1.0657 11.20 29 8.70| 10.01 1.25 
Ss bes on << 2) 1487) 13.41 38 10. 22 11.50 1.2 
Kentucky Red. . | 1.0608) 14.90 72 8.58) 12.66 3.88 

















@Calculated from the specific gravity, using the formula 8245 (s-1): see Browne, J. Amer. Chem. 
Boc., 1901, 83: 875 A 


The most palatable juices, Roxbury, Northern Spy, 
Kentucky Red and Baldwin, contained about 12 per 
cent of total sugars, being quite rich in gucrose, and 
over 0.6 per cent of acid expressed as malic. A rich, 
rather acid juice thus appears to be most desirable for 
use in sterilizing. Besides the sugar and acid, the juice 
should possess a distinctive apple flavor, as was shown 
in the case of the Ben Davis juice, which, though 
quite rich, was far from being palatable. 

ORGANOLEPTIC TESTS OF CANNED JUICE. 

The canned processed juice was tested at intervals 
by the same group.of experts whose opinions have 
been previously quoted. No deterioration in flavor 
was noted except in the cases in which the juices were 
not sterile. Besides a slight bleaching effect observed 
in the juice from the plain cans, as compared with 
juice held in “coated” cans, there was no difference 
detectable by the judges after nearly six months. 

The palatability as a summer beverage of sterilized 
apple juice kept in tin containers was tested on May 
29, 1908. Similar tests on the juice from the kegs 
have already been reported. The comments on the 
canned juice of Roxbury, both uncarbonated and car- 
bénated, were as follows: 


H. W. Wiley. 

Roxbury, unecarbonated: Somewhat turbid, sweet, and very 
palatable. 

Roxbury, with addition of about one-fourth volume of ear- 
bonated water: Sweet and palatable but not so good as that 
carbonated before canning. 

Roxbury, carbonated before canning: Somewhat turbid. 
Very agreeable and pleasant tasting; fine beverage, better 
than either of the other samples. 

! W. A. Taylor. 

Roxbury, uncarbonated: A rich, heavy, satisfying juice 
with perceptible cooked taste and distinctive russet apple 
flavor. 

Roxbury, with addition of about one-fourth volume of car- 
bonated water: Distinctly better than the noncarbonated 
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juice, being improved by the dilution as well as by the pit 
due to the carbonation. A very satisfying hot-weather 
beverage. 

Roxbury, carbonated before canning: This is about like 
that carbonated by the addition of soda water, except that 
it needs dilution, being a little too rich and heavy, 

Roxbury, carbonated before canning with the addition of 
carbonated water: Adding about one-fourth volume of ear. 
bonated water makes it practically like the unecarbonateg 
sample when treated with soda water. 

J. A. Le Clerc. 


Roxbury, uncarbonated: Very sweet, and pleasant flayor 
Free from alcohol and gas; pleasant aroma; no boiled-cider 
taste. 

Roxbury, with the addition of carbonated water: When 
carbonated -in the proportion of 1 part of carbonated water 
to 3 or 4 of cider, a marked improvement is observed. The 
drink is just sweet enough, and of a pleasant aroma, the gas 
of. the carbonated water giving it the necessary life; no 
boiled taste. : : 

Roxbury, carbonated before canning: Very similar to the 
uncarbonated,-but.it seems to have a little more life due to 
the RBS 
' Roxbury, carbonated- before canning, with the addition of 
soda water: Very similar to the- uncarbonated juice when 
treated with soda water under similar conditions. 


From these observations it may be concluded that, 
although the fruit flavor is slightly diminished by ster- 
ilizing, the juice has evidently. retained much of the 
characteristic apple aroma and flavor, and when car- 
bonated resembles closely apple cider in the early 
stages of fermentation. 

ACTION OF THE JUICE ON THE TIN OF THE CAN, 

Apple juice quickly acts on the walls of the can, 
bringing out the crystalline structure of the tin. Tests 
showed, however, that but little tin is actually dissolved 
during the first few months after canning. The art 
of can making is now so far advanced that it is possi- 
ble to exclude practically all metals except tin from 
contact with canned goods. Several kinds of cans 
are now on the market, at slightly advanced prices, 
whose covers are sealed on by the seaming process 
without the use of solder or acid, and the joint at the 
sides of the cans is so made that no solder comes in 
contact with the interior. Some makers have gone a 
step farther and provide cans covered inside with a 
lacquer in order to protect the goods from contami- 
nation with tin, this being desired by the manufac- 
turers not only for hygienic reasons but because tin 
has a deleterious effect on the color of many canned 
goods. 

Two kinds of cams were used as containers for the 
several varieties of apple juice in this experiment. 
Both were of the type which practically excludes all 
metals except tin from contact with the juice. In the 
case of those designated in Table III as “plain” cans, 
the juice was exposed to the action of the tin; those 
designated as “coated” were covered on the inside 
with a lacquer. The amounts of tin found in various 
samples of juice and the time the sample had been in 
the can are given in Table III. These results indi- 
cate that while the lacquer was not a perfect protec- 
tion it materially lessened the amount of tin dissolved, 
the decrease being nearly 50 per cent. 


Tapix III.—Tin found in canned apple juices. 
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SPOILAGE. 

It has been stated that the conditions of processing 
were not absolutely established, since some varieties 
spoiled in the cans, whereas others, sterilized under 
the same conditions, remained perfectly sound. The 
facts observed are as follows : The cans of Tolman 
some weeks after processing began to swell, and on 
opening there was a considerable evolution of gas. A 
butyric acid odor was present, and the juice had be- 
come ropy. The cans of the Shockley variety began 
to swell some weeks after canning, but on opening 
showed no ropiness or bad flavor. _The Ralls became 
ropy very slowly, but the flavor did not change ma- 
terially, and there was no evolution of gas. The Ben 
Davis juice also became ropy, but no further evidence 
of fermentation was apparent, and the Gilpin juice 
showed the same phenomena. The canning was dune 
in a room which was used at times by others for ex- 
periments with dairy products, and it is quite possi- 
ble that the juice was exposed to contamination not 
ysual in ordinary work. Still, the results would indi- 
cate that sterilization should be effected either by 
bringing the juice to a higher temperature than 65 de- 
grees C. or by heating for a longer time than thirty- 
five minutes. It will be noted that the three juices 
which are low in acid spoiled, namely, the Tolman, 
the Shockley and the Gilpin, as well as those contain- 
ing moderate amounts, as, for example, the Ben Davis 
and Ralls, plainly indicated the influence of acid in 
assisting sterilization. 

In Glass. 

In 1906 an extended series of experiments was con- 
ducted to determine the best treatment for sterilizing 
in bottles. The results showed that heating for one 
hour at 149 degrees F. (65 degrees C.) in a water 
bath gave good results, and that heating one-half hour 
at 158 degrees F. (70 degrees C.) was also a satisfac- 
tory process, allowing in each case a half hour for the 
contents of the bottles to attain the bath temperature. 
The products could be processed for as long as cne 
hour at 158 degrees F. without any marked deteriora- 
tion, allowing a half hour for preliminary heating, 
thus making the total time in the water bath one and 
one-half hours. A very important consideration in 
the case of bottled apple juice is the removal of the 
sediment. The milk separator will remove the greater 
part of the sediment when operating on freshly ex- 
pressed juice. It does not, however, remove all, so 
that a brilliant juice is not obtained when clarified in 
this way. The product is still slightly turbid and 
gradually deposits a sediment which much impairs the 





THE CANNER AND DRIED FRUIT PACKER. 43 


appearance of the cider. Further experiments on ster- 
ilizing in glass have been deferred, chiefly because it 
is felt that there is less need of investigation in this 
direction than along the line of preparing sterilized 
apple juice in wood and tin containers. 


Summary. 


(1) The experiments described show conclusively 
that it is possible to sterilize apple juice in wooden 
containers, the product remaining sound for at least 
six months under actual observation. The precautions 
which must be taken to insure this are as follows: 
First paraffin the containers on the outside, then ster- 
ilize and fill with juices heated to between 149 and 158 
degrees F. (65 to 70 degrees C.); seal, taking meas- 
ures to relieve the vacuum produced by the contrac- 
tion of the juice on cooling by filtering the air through 
cotton. Twenty-four 10-gallon kegs successfully stood 
a severe shipping test, showing no loss due to fer- 
mentation of the juice. The juice so prepared was 
found to be palatable and acceptable as a summer 
drink. 

(2) It is demonstrated that apple juice can be suc- 
cessfully sterilized in tin containers, using the type of 
tin can sealed by the mechanical process, excluding 
all metals from contact with the juice except the tin 
of the can. Where lacquered cans are used the con- 
tamination with tin was reduced about one-half. Ap- 
ple juices were canned and sterilized by heating in a 
hot water bath, up to the temperature of 149 degrees 
F. (65 degrees C.) for a half hour, and then were 
allowed to cool. These juices possessed only a slight 
cooked taste due to the heating and retained much of 
their distinctive apple flavor. It was found that from 
finely flavored apple juice a first-class sterile product 
could be made, while a poorly flavored apple juice 
yielded an inferior product. The process conditions 
mentioned were not quite thorough enough to sterilize 
all of the varieties canned. A slight increase in the 
temperature or time of processing, or both, should be 
made, the temperature not to exceed 70 degrees C. 
(158 degrees F.) in any case. 

(3) The best treatment for sterilizing in glass was 
found to consist in heating for one hour at 149 degrees 
F. or for one-half hour at 158 degrees F. Heating for 
one hour at 158 degrees did not produce marked de- 
terioration in flavor, a half hour being allowed in all 
cases for the juice to obtain the temperature of the 
water bath. Te ’ 

(4) It is possible to carbonate the juice slightly be- 
fore canning or bottling, thus adding a sparkle to the 























PAPER CAPS ror JELLY GLASSES | 
LES: AAR aE ES eT 


Can be made to fit any size tumbler. No variation or rust. 
Are sanitary and present a clean appearance. Samples and 
Special reductions in large quantities, 


prices on request. 








The John Crompton Company 
328-336 North Randolph St., Philadelphia, Pa. 






















product. A flavor foreign to fresh apple juice is also 
added, however, and uncarbonated sterile juice will 
resemble fresh apple juice more closely. Carbonat- 
ing by the addition of water charged with carbon di- 
oxid was considered by some to injure the flavor, les- 
sening the characteristic fruit flavor by dilution. In 
the opinion of others a heavy, rich juice was improved 
both by the charge of carbon dioxid and by the conse- 
quent dilution. Experiments indicated that the dan- 
ger of contamination by mold growths was lessened 
by maintaining an atmosphere of carbon dioxid above 
the surface of the juice after opening. 

(5) It is demonstrated that benzoate of soda in 
quantities varying from 0.03 to 0.15 per cent (0.1 per 
cent being the maximum temporarily permitted by the 
food regulations), while it checks the alcoholic fer- 
mentation, allows other organisms to develop (notably 
the acetic acid ferment), whereby the palatability of 
the product as a beverage is destroyed. 





WHEN THE WOMEN FOLKS ARE CANNING FRUIT. 

You ask me why I weep and moan, like some lost 
spirit in despair, and why I wander off alone, and 
paw the ground and tear my hair? You ask me why 
I pack this gun, all loaded up, prepared to shoot? 
Alas! my troubles have begun—the women folk are 
canning fruit! There is no place for me to eat, un- 
less I eat upon the floor; and peelings get beneath 
my feet and make me fall a block or more; the odors 
from the boiling jam all day assail my weary snoot; 
you find me, then, the wreck I am—the women folk 
are canning fruit! O, they have peaches on the chairs 
and moldy apples on the floor, and wormy plums upon 
the stairs, and piles of pears outside the door; and 
they are boiling pulp and juice, and you may hear 
them yell and hoot; a man’s existence is the deuce— 
the women folk are canning fruit—Emporia Gazette. 





THE NEW DEAL COMING. 

Two years ago the merchant was asking the banker 
to advance more credit for the purchase of larger au- 
tumn stocks. The wise banker replied, “No more ad- 
vances; sell out your high-priced stocks and get the 
increase of working capital you desire by converting 
your own goods into cash to a much greater extent 
than you have hitherto been doing. This is a time to 
take in sail.” 

Meanwhile the mercantile world, including most of 
the retail and much of the wholesale trade, has no 
doubt been doing this thing with a vengeance. Buy- 
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ing for daily or weekly needs and no more, has taken 
the place of buying on long-time credit. Not on} 
has the merchant bought less, but he has borrowed 
less, and that is one of the reasons why money ig 9 
cheap. The merchant is not only doing as much as 
he can with as little borrowing as possible, but his 
customer is saving his income by buying barely what 
he needs. 

Thus the consumer’s purchases of goods run low 
and deposits in banks run high. The country as a 
whole is not only postponing its satisfaction of wants: 
it is also laying by the means with which in due time 
to satisfy these deferred desires. When it begins to 
call for commodities, then there will be a new deal 
and the new era of prosperity will have begun. The 
consumer still has the lead—Wall Street Journal. 








MAKING THE TERRITORY PRODUCE BUSINESS. 


A few years back a big so-called trust tried an 
experiment. 

They thought they had Ohio solid. But they 
doubled their sales force there. Every salesman had 
his territory cut in half. The other half was taken up 
by a new man. A great howl came from the old men. 
They thought they had lost their living. 

What was the result? 

At the end of a year Ohio business had more than 
doubled. And the old men more than doubled their 
former sales. Their little new territory produced more 
than their old big territory. 

Doesn’t that show pretty clearly a very human ineli- 
nation to hit only the high spots? When the territories 
were cut in half the salesman had to dig. They dug 
deep. Their methods got intensive and look at the 
result. 

Get intensive. 

Realize your possibilities. 

THOMAS BALMER. 





RATHER ABSENT-MINDED. 

Rufus Choate once endeavored to make a witness 
give an illustration of absent-mindedness. 

“Wal,” said the witness cautiously, “I should say 
that a man who thought he’d left his watch to hum, 
an’ took it out’n his pocket to see if he had time to 
go hum to get it—I should say that that feller was a 
leetle absent-minded.” 





All the trade read CANNER “Want Ads.” 
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Packers of LAKESIDE and 


to be exactly what the label represents. 





THE WISCONSIN PEA CANNERS’ CO. 


Our LAKESIDE brand is a fancy hand-picked, and the best PEA on the market. Our 
EUREKA brand, while a trifle cheaper, is a fine Extra Standard Pea, and never fails to 
give satisfaction. Both brands are put up exclusively by us, and are strictly guaranteed 


Factories at MANITOWOC, TWO RIVERS and SHEBOYGAN, WISCONSIN 
Subsidiary Plants at Mishicott, Wis., Grimms, Wis., and Branch, Wis. 


EUREKA Brands of PEAS 
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FOR 


Packer’s Cans 


POPE 


“Clean & Bright” 
PLATES 
































Pope Tin Plate Co. 
PITTSBURG, PA, 

















Write For Our 


STOCK LABELS 
We Carry a Full Line in 


CHICAGO OFFICE 
5 Wabash Avenue 


@ 
ws : 
Modern in Workmanship 
Moderate in Price 
Quick in Service 


























Kraut Cutter 


With Hard 
_ Tempered 
Knives 


German Pattern 











A Perfect Success! 








These hard tempered knives 
are adjustable and will stay 
sharp 6 times as long as the 
imported soft knives and 
make a cleaner cut. 


Also Manufacturers 
Core Cutters 








Vegetable, Fruit 
and Mince Meat 
Cutters 


Fastest Cutter in the World 


Used fer Making 
Piccalilli, Chili Sauce,Worces- 
tershire and Cherry Sauces, 
Mince Meat, etc., etc. 








Also Manufacture ‘eE 
VANILLA BEAN CHOPPERS ~ = 


John E.. Smith’s Sons Co. 
Buffalo, N. Y. 
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FULLER’S “‘*COLD WATER” 


DRY PASTE 


The Standard Paste in Powder Form 


4] For all labeling purposes where a high- 
grade paste is required. Is used satisfactorily 
with labeling machines; does not rust cans 
nor spoil labels; and allows paper to slide 
easily before drying. { “Cold Water” DRY 
PASTE is in condensed powder form which 
keeps forever without deterioration. Large 
or small quantities, as work requires, pre- 
pared for use instantly by simply mixing the 
powder with Cold Water. A 2% pound 
carton of the powder makes a pail of smooth, 
white, liquid paste; a 35 pound pail makes 
a barrel. ‘Saves freight and storage room, 
and prevents loss from souring, moulding, or 
lumping. {Sold in 200-lb. barrels, 100-Ib. 
half-barrels, 35-lb. pails, 212-lb. cartons and 
1-lb. cartons. 


Samples and Prices sent on request. 
Manufactured by 


H. B. FULLER 


ST. PAUL, MINN. 


184-186 W. Third St. 
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A DECLARATION OF FAITH FOR UP-TO-DATE MEN. THE MAN WHO WINS. 
Alfred Henriques, manager of the Cleveland branch It is the man who can stick to the disagreeable j b 
of Whitehead & Hoag, is adding to the joy of acticns do it with energy and vim; the man waa can re 
and the life of trade by handing out the following himself to do good work when he does not feel take 
are erat Pp: tees Eee rete & doing it—in other words, the man who is master a 
aT oa shite ta cot wee am worms himself, who has a great purpose, and who holds him: 


for; and in my ability to get results. Vee ae ae aid ? Sagi : 
I believe that honest goods can be sold to honest men by self to his aim, whether it is agreeable or disagreeable 
. ’ 






























honest methods. whether he feels like it or does not feel like it—that 
I believe in working; not weeping; in boosting; not knock wins.—Success Magazine. 


ing; and in the pleasure of my job. 
I believe that a man gets what he goes after; that a good 
deed today is worth two deeds done tomorrow; that no man 





STILL WAITING. 


is down and out until he has lost faith in himself. My grandpa notes the world’s worn cogs 
I believe in today, and the work I am doing; in tomorrow And says we’re going to the dogs. 
and the work I hope to do, and in the just reward which 
the future holds. His granddad in his house of logs 
I believe in courtesy and kindness, in generosity and good Swore things were going to the dogs. 
cheer, in friendship, in honest competition. 
I believe there is something doing somewhere for every His dad, amid the Flemish bogs 
man ready to do it. Vowed things were going to the dogs. 
I believe you can be converted to my ideas. 
[ believe you are ready right now. The cave man in his queer togs 
This is the sort of gospel every man on the road Said things were going to the dogs. 
needs every hour of the day and every working day in 


: But this is what I wish to state: 
the year. The dogs. have had an awful wait. 
—Kansas City Journal. 
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Sold under the Sprague Canning Machinery Compeny's guarantee of perfect satisfaction. Price complete, with 50 feet of track and cables, $300.00 
F. O. B. cars Hoopeston, Illinois. For further information and catalogues, address 


Sprague Canning Machinery Company, __ Sole Owners and Manufacturers, Chicago, Illinois. 
The HARRIS PATENT POWER HOIST ann CARRYING MACHINE 
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Gold under C. 8. Harris Com- 
Pany’s guatanice of perfect satie- 
faction. Price complete with so 
feet of Track and Cables, $300.00, 
. 0. B, cars Rome, N.Y. For 
(urther information and catalogue 
address 
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Ze | Stop Hand Work! 


| IN BRINING AND SYRUPING 





KRAUT 
HOMINY 
BAKED BEANS 


or any other goods that reguire the 
introduction of liquid to cans. 





WOODEN 


TANK CARS 


Pickles, Vinegar and Acids 
WENDNAGEL & CO., CHICAGO 


TOMATO CULTURE 


This is a practical treatise on the Tomato by~ Will W. Tracy, 
U.3. Dept. of Agriculture, including history, methods of p!anting, 
fertilization, complete account of the insect ies and di 
which attack Tomatoes, and remedies for control. Illustrated, 150 
pages, 75 cents. Order through THE CANNER. 


BEAN CULTURE 


This is the only~ complete, comprehensive and authoritative 
book published on the subject of Beans and their culture. It is by 
Glenn C. Sevey, B.S., and discusses cultivation, fertilization, reme- 


dies for insects, etc. Illustrated, 144 pages, 75 cents. TUS WVERAL ee = 
Order through THE CANNER, 





























Continuous, Trayless and e tirely autmnatic. This machine . 
fills cans or g.--s jars of any size with liquid up to any desired 
height. IT fills to a dead line wherever set. Absolutely no 
waste. It is a simple, thoroughly well built, substantial machine 
which does not get out of order. Changes in height of fill or in 
size of can are quickly made. 


Works Equally Well on Studhole Cans or 
Open Top Sanitary Style Cans 











Capacity on Gallon Cans 20,000 10 hours, on smaller 
sizes 40,000. 


Dennen eee eanauster ... SPRAGUE CANNING MACHINERY CO, 





Capacity desired. 
For further particulars address FACTORY SALES OFFICE 


§P R A 6 Uj : C A NN | N 6 M A c H | N E R Y C 0 HOOPESTON, ILLINOIS , 5 Wabash Ave., CHICAGO, ILL. 
: ' 


5 Wabash Avenue, CHICAGO wey 
F DANIEL G-. TRENOH &-CO} GENERAL AGENTS 
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THE HAWKINS CAPPING MACHINE 


ALL USERS OF THE HAWKINS MACHINE 
Consider it the Best Investment They Ever Made. | 


IF YOU WANT THE BEST BUY THE HAWKINS 














THE STAR 
CAPPING MACHINE 





This machine gives excellent satisfaction. _ It sells at a lower 
price than the Hawkins and is guaranteed superior to any 
Capper on the market, excepting only the Hawkins. In it 
the construction of a Rotary Capper is reduced to the sim- 
plest possible elements 


SPRAGUE CANNING MACHINERY CO. 


DANIEL G. TRENCH & CO., GENERAL AGENTS 
SALES OFFICE, 5 WABASH AVENUE - - - - CHICAGO 














—_ 


————————— 


— 











————_-_ THE ART OF 


Canning and Preserving 


AS AN INDUSTRY 


By Dr. Jean Pacrette, of Paris. Formulas and Recip 
Actually Used by the Author and Prominent Packers 





‘i th ing trade this work d in the 
teil! that itso complete and comprehensive 
PRICE $5.00 DRAFT WIT4 ORDER 


FOR SALE BY 


“THE CANNER,” 5 Wabash Ave., Chicago 











——_— 











Patents «= Trade-Marks 


Food and Drugs Act Opinions 








2 9 9 
JOSEPH M. BOWYER 
Morey at Law and 1110 F. STREET, W. W. 
Solicitor of Patents. WASHINGTON, D. C. 
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FGNOKO BABBITT METAL | 


BS +e 





Just a Few of Our 
Canners’ Specialties 





*““Onoko” Babbitt Metal runs smooth 
and cool. It has firmness and lasting 
quality. 

“Red Raven ” Sheet Packing resists the 
action of heat and retains a high degree 
of pliability in the hottest joints. 

** Ajax”” Rope— A keen sense of satis- 
faction comes with its use. For trans- 
mission or other purposes. 


“Bullock”? Wire Cable is tempered by 
special process and drawn by the most 
skilled workmen. 


“Samson”? Fire Hose— Standard with 
the Canning Factories. 





Chicago 





H.Channon Company. 



































| BOOKS YOU OUGHT to HAVE 








A Complete 


Course in Canning 


Being a Thorough Exposition of Practi- 
cal Methods of Hermetically Sealing 
Canned Goods, and Preserving Fruits 
and Vegetables. 


By an Expert Processorand Chemist 


This Work Written in Plain Language, Easily 
Understood. With Its Aid All Processes 
Readily Mastered. 


PRICE $5.00 


Order through THE CANNER CASH WITH ORDER 


= 





PROF. DUCKWALL’S New Book 


Canning and Preserving 


WiTH 


BACTERIOLOGIGAL TECHNIQUE 
478 Pages, 221 Illustrations. Beautifully Bound in Cloth 


@A Practical and Scientific Text Book 
for Canners, Preservers, Manufacturers 
of Food Products, Superintendents and 
Processors. 


@A manager who will master this text 
book will command double his present 
salary and be worth it to his employers. 


@ This is the text book now used in the 
Laboratory School. A class has been 
organized. 


Price $5.00 Postage 29c 


FOR SALE BY 


“THE CANNER” ‘5 Wabash Ave., Chicago 
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Don't Wait | 


FARNUM BROKERAGE CO. Te eae 


(INCORPORATED) 


Merchandise Brokers 
“ners lo-Day 


MO. 














BL HESS Tag Ap ek ese: 
Bt AS ee Pa ee LP 


toGet Answers 
RIGHT AWAY 











We sell canned goods and everything. Have our 
own warehouse. New accounts solicited. Particular 
attention given to the introduction of new goods. 
Write to us. 



































FOR NEW SUBSCRIBERS | | 2002 BOOKS = 
——_—_____—_—~| | Canner’s Library 


FRUIT PACKER PUB- Canning and Preserving, with Bacteriological 


Technique, by E. W. Duckwall, M.8.; 500 pages; 
LISHING CO, $5.00. Postage, 29 cents. : ; ; 


‘ Silos, Ensilage and Silage. By Manly Mil 
> Wabash Ave., ; Chicago M. D. F. BR. M.S. Illustrated. 100 pages.” 5x7 in 
Cloth. 50 cts. 

Asparagus. ic Be M. Hexamer. Illustrated. 174 
Please send us THE CANNER AND Driep Fruit = » thay money = nl - aacaaic aaa 
Packer for ONE YEAR, for which we will by A. D. Shamel, E. A. Barnett, A. W Fulton, B. W. 
remit Three Dollars (Foreign Subscriptions Five yet wages, ST ia. Cloth. — et: 
Dollars) within the next sixty days. Field Notes on Apple Culture. By Prof. L. H. 

Bailey, Jr. Illustrated. 90 pages, 5x7 in. Cloth. 
75 cts. 

Peach Culture. By J. Alexander Fulton, Illus 
trated. 204 pages, 5x7 in. Cloth. $1.00. 

Insects and Insecticides. By Clarence M. Weed. 
Illustrated. 334 pages, 5x7 in. Cloth. $1.50. 

Strawberry Culturist. By A. S. Fuller. Iilus- 
trated. 5x7 in. Cloth. 25 cts. 

Plums and Plum Culture. By Prof. F. A. Waugh. 
Illustrated. 391 pages, 5x7 in. Cloth. $1.50. 

Spraying Crops—Why, When and How. By Clar- 
ence M. Weed. Illustrated. 5x7 in. 150 pages. 
Cloth. 50 cts. 

Order through the CANNER, 22 Randolph St, 

Chicago. CASH WITH ORDER. 
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“| The associations listed below include the prince! organizations in the canning and allied industries in the | 
"United States. Communications should etc 








ASSOCIATIONS 


addressed to the secretaries of the several organizations. 








National Canners’ Association. 


CHAS. 8. CRARY, President, L. A. SEARS, Vice-President, FRANE E. GORRELL, Sec’y and Treas., 
Hoopesten, Ill. Chillicothe, Ohio. Bel Air, Md. 
aduated ac to output, as follows: Packers of from 1,000 to 5,000 cases, $5.00; ¥ ,000, .00 ; 
sg0, duke" gis-00; 150,000 to 200,000, $25.b0;" excceding 200,000, $50.00. ee Oe Ee ee ee 





Western Packers’ Canned Goode’ Association. 
L. J. RISSER, President, W. BR. ROACH, Vice-President, FRIEND F. WILEY, Seo’y and Treas., 
Onarga, Ill. Hart, Mich. Edinburgh, Ind. 


: $10 per year. Active canners in Colorado, Ind Illinois, Iowa, Kentucky, Mich: ‘ 
i fi 2 ae diate bar mambacdie. jana, a, Kentucky, chigan, Minnesota, Missouri, Kansas, Nebraska, Ohie, 





Southern Canners’ Association. 





B. A. CRADDOCE, President, J. C, SAUNDERS, JR., Vice-President, FESTUS RHODES, Seo’y and Treas., 
Humboldt, Tenn. Lebanen, Tenn. Whiteville. 
Obio Canners’ Hsscciation. 
J. OC. WARVEL, President, WM. T,. BELL, Vice-President, JAS. STOOPS, Sec’y and Treas., 
Wauseon. Circleville. . Waynesville. 





Tri-State Packers’ Hesociation. 


W. ©, HOFFECKER, President, Smyrna, Del. E., GREENABAUM, Vice-President, Seaford, Del. ROBT. 5. FOGG, Vice-President, Salem, N. J. 
CHAS. T. WRIGHTSON, Vice-President, Easton, Md. C. M. DASHIELL, Secretary and Treasurer, Princess Anne, Md. 


Any persen er firm poem bos in the packing of canned goods in the States of New Jersey, Delaware and Maryland and the Eastern shere ef 
Virginia may beceme a member. Ann dues: $5. 





Guif Coast Canners’ Hesociation. 
CHARLES H. TORSCH, President, Bay St. Louis, Miss. W. K. M. DUKATE, Vice-Pres., Biloxi, Miss. 
I. HEIDENHEIM, Sec’y-Treas., Biloxi, Miss. 
Ganners and packers in the gulf ceast states are eligible to membership. \ 


Canners’ League of California. 


L. F. GRAHAM, President, San Jose. F. F. STETSON, Vice-President, Los Angeles. ISIDOR JACOBS, Vice-President, San Francisoe, 
HOWARD C. ROWLEY, Secretary, San Francisco, JAY DEMING, Tr » San Franci 


New York State Canned Goods Packers’ Association. 
JAMES P. OLNEY, President, E. 8. THORNE, Vice-President, A. RB. HATFIELD, Secretary, M. N. WENTWORTH, Treasurer, 
Reme, N. Y. Geneva, N. Y. Utica, N. Y. Rome, N. Y. 
Any persen, firm or corperatien engaged in the canning business in New York State is eligible to membership. Dues: $5 a year. 











— 





Lowa Canners’ Association. 
JACOB WACKENBARTH, President, A. T. BIRCHARD, Vice-President, E. W. VIRDEN, Sec’y and Treas., 
Independence. Marshalltown. Cedar Rapids. 
Persens er firms engaged in the manufacture of canned fruits or vegetables are eligible. Annual dues: $5. 


v 
Minnesota Canners’ Association. 
M. H. HEGERLE, President, H. C. BULL, Vice-President, H. E, VAUX, Sec’y and Treas., 
St. Benifacius. Cokate. Faribault. 
Oanners in Minneseta are eligible. Annual dues: $5. 








Missouri Valley Canners’ Hssocciation. 
R. B. GILLETTE, President, Marionville. L. I. MOOBE, Sec’y and Treas., Oregon. 
Persons and firms engaged in the canning business in Missouri are eligible to membership. 





Gisconsin Canners’ Association. 
M. 8. BAILEY, President, WM. LARSEN, Vice-President, W. C. LEITCH, Treasurer, H. W. LANDRETH, Secretary, 
Chippewa Falls. Green Bay. Columbus. Oconto. 
Those engaged in the canning business in Wisconsin are eligible to membership. 





Canning Machinery and Supplics Hssociation. 





E. M. LANG, JR., President, JOHN T. STAFF, Secretary, 2 THOS. A. SCOTT, Treasurer, GEO. W. COBB, Vice-President, 
Portland, Me. Terre Haute, Ind. Cadiz, Ohio. Fairport, N. Y¥. 
National Canned Goods and Dried fruit Brokers’ Association. 
WALTER A. FROST, President, J. L. FLANNERY, JR., Secretary, H. C, GILBERT, Treasurer, 
Chicago, Tl. Chicago, Ill. St. Louis, Mo. 











National food Manufacturers’ Hssociation. 
LOUIS H. HIRSCH, President, W. H. WILLIAMS, First Vice-President, T. J. RIORDAN, Second Vice-President, 
Lousiville, Ky. Detroit, Mich. New York. , 
FEANK R. MEYER, Third Vice-President, WILLIAM H. RITTER, Treasurer, E. C. JOHNSON, Secretary. 
St. Louis. Dues: $20 per year. Philadelphia. Boston, 
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Wheeling Cans a 
SolderHemmedCaps 





If you are going to pack Hominy, Kraut, Beans 

or other. Winter Goods, better let us send you 

a sample car of our “Special” Strong Cans 
made from selected heavy Tin Plate. 


Our Solder Hemmed Caps, which we are now 
prepared to furnish with all cans are the best in 
the market. The Solder is in the right place and 
3 ne ss Plenty of it. _ $3 3 





WHEELING CAN COMPANY 


WHEELING, W. VA. 
OLIVER J. JOHNSON, President 


WILLIAM DUGDALE, Sales Agent for Indiana and Kentucky, 301 Majestic Bidg., Indianapolis, Ine F 
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